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FOREWORD. 


It  has  been  said  that  a  large  percentage  of  the  success  of 
the  home  depends  upon  the  degree  of  efficiency  attained  in 
the  culinary  department.  As  this  is  a  marked  age  of  progres- 
sion, we  have  attempted  to  accomplish  this  by  an  exchange  of 
ideas,  which  have  been  collected  and  compiled  in  this  book. 

This  committee  respectfully  submits  this  second  edition  of 
"The  Thursday  Club  Delicacies,''  and  hopes  that  in  no  small 
measure,  each  home  will  benefit  greatly  by  its  use. 

MRS.  CHARLES  E.   SHALLENBERGER, 

Chairman. 
MRS.   BYRON   GILCHRIST,  Cover  Design. 

MRS.  LOGAN  RUDRAUFF. 

MRS.   ROBERT   DANIEL. 

AIRS.   RUEL  LIGGETT. 


.-^ — Cocktails  and  Canapes= 

"If  natvrc  did  not  give  you 
That  which  is  yours  by  right, 
Just  nibble  at  these  dainties 
To  gk'e  you  appetite/' 

Sardine  Canape 

Skin  sardines  and  remove  the  backbones.  Cut  strips  of 
bread  the  same  size  and  shape  of  the  sardines  and  fry  them 
a  golden  brown.  When  cool,  arrange  the  fish  on  these  crou- 
tons, coat  with  tartar  sauce  and  garnish  with  bits  of  pimento. 

— Mrs.  Earl  C.  Rice. 

Avocado  Cocktail 

Dice  an  avocado  in  medium  cubes.  Add  1  tablespoon  onion 
juice  and  mayonnaise  to  make  a  moist  cocktail.  Add  2  hard 
boiled  eggs  diced.  — Mrs.  C.  Angus  Smith,  Jr. 

Star  Canape 

Cut  thin  bread  diamond  shape,  toast  in  butter  on  one  side 
and  cover  with  thin  slices  of  an  avocado  dipped  into  chutney 
sauce.  Garnish  the  center  with  ripe  olives  or  piece  of  fruit. 
Arrange  together  to  form  a  star.      — Mrs.  Chas.  W.  Curtis. 

Roquefort  Appetizers 

Crumble  x/\  cup  roquefort  cheese,  add  Y\  teaspoon  paprika ; 
1  teaspoon  lemon  juice  and  1  tablespoon  catsup,  to  make  mix- 
ture of  right  consistency  to  spread.  Cream  together,  spread  a 
thin  layer  on  bread  cut  in  dainty  shapes.  Can  be  served  with 
salads.  — Mrs.  N.  M.  Roulette. 

Hot   Tomato  Appetizer 

Cut  circles  of  bread  to  fit  halved,  small  tomatoes;  butter 
plentifully.  Peel,  salt  and  half  crosswise  small  tomatoes. 
Place  on  bread  circles.  Cut  sliced  bacon  in  fourths,  cut  green 
peppers  in  strips.  Place  bacon  and  then  green  pepper  on  toma- 
toes. Place  in  hot  oven  in  pans  for  about  20  minutes,  till  to- 
mato is  cooked  and  bread  is  toasted.  This  adds  a  delicious  bit 
to  plate  luncheon  or  Sunday  suppers.  — Mrs.  Duvall  Ellery. 
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Canape   Regina 

Vi  heart  lettuce,  stuffed  with  pimentoes,  anchovies,  chop- 
ped eggs  and  caviar ;  serve  on  toast  with  slices  of  red  pepper 
and  anchovy.  — Mrs.  Glenn  E.  Spriggs. 

Sardine  and  Green  Olive  Canapes 

2  small  pieces  of  toast  1  teaspoon  lemon   juice 

Vi  cup  finely  chopped  heets  1   can  sardines 

\V2  dozen  green  olives  2  tablespoons  melted  butter 

i  minced)  x/^  cup  chopped  nuts 

salt  pepper 
Make  the  sardines  with  a  fork,  add  olives,  lemon  juice, 
salt  and  pepper.  Add  chopped  nuts  and  melted  butter.  Toast 
bread,  butter  than  spread  with  olive  mixture.  Arrange  a  nar- 
row border  of  the  beets  around  the  entire  edge  of  the  canape. 
Anchovy  paste  may  be  used  in  place  of  the  sardines. 

—Mrs.  Fred  IV.  Steffgen. 

Peanut  Butter  Canape 

Cut  bread  into  circles  x4  inch  thick,  spread  with  Peanut 
butter,  top  with  Tj  slice  of  bacon,  toast  under  broiler  until 
bacon  crisps.  — Mrs.  Jack  Foerster. 

Shrimp  Canape 

Cover  circular  pieces  of  toasted  bread  with  mayonnaise. 
(  hi  this  place  a  slice  of  tomato  slightly  smaller  than  the  toasted 
bread.  Place  a  bit  of  mayonnaise  in  center  of  tomato  and  ar- 
range around  a  half  a  dozen  shrimps.  Over  all  sprinkle  hard 
boiled   egg  run   through  a  ricer. 

— Mrs.   Lester  Wilson. 

Turkey  Canapes 

From  slices  of  bread  cut  turkeys  with  cookie  cutter  or 
sharp  knife,  using  paper  pattern.  Toast  bread  on  one  side  or 
saute  in  butter.  Spread  untoasted  side  with  creamed  butter 
or  cheese  and  cover  with  caviar,  chopped  olives  (ripe)  or 
chopped  truffles.  Make  eyes,  wattles  and  combs  with  small 
bits  of  pimento.  — Mrs.  Robert  Lee  Daniel. 
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Pumpkin   Face   Canapes 

Cut  slices  of  bread  in  rounds  with  cookie  cutter.  Toast 
on  one  side  or  saute  in  butter.  Spread  untoasted  side  with 
creamed  butter  and  sprinkle  with  grated  American  cheese  or 
Spread  with  mixture  of  cheese  and  mayonnaise.  Make  eves 
and  nose  of  small  currants  or  raisins  and  teeth  of  hits  of  hard- 
cooked  eggs   (white.)  —Mrs.  Robert  Lee  Daniel. 


Anchovy  Canapes 

Cut  bread  into  circles  Y\  inch  thick,  spread  with  butter  and 
mayonnaise.  d;p  in  hard  boiled  egg  which  has  been  put  through 
ricer.  Top  with  an  anchovy.  — Mrs.  Jack  Foerster. 


Caviar  Canapes 

Six  slice.-  of  brown  bread  1  hard  boiled  egg 

toasted  2  tablespoons  lemon  juice 

1  tablespoon  of  oil  Salt,  pepper 

2  tablespoons  of  caviar 

Mix  together  the  oil,  lemon  juice,  caviar  and  seasoning. 
Butter  lightly  the  hot  th'n  toast,  then  spread  with  caviar  mix- 
ture.    Garnish  each  piece  with  a  slice  of  the  hard  boiled  egg. 

—Mrs.  Fred  Steffgen. 


Avocado  Cocktail 

Cut  the  ripe  avocados  in  dice.  Mix  equal  parts  of  lemon 
juice  and  tomato  catsup  with  salt  and  pepper  to  taste  (dessert 
spoon  to  each  cocktail  glass  ) .  Pour  on  diced  avocado  and  serve 
cold.  — Mrs.   Glenn   E.  Spriggs. 

Watermelon  Cocktail 

Cut  watermelon  into  small  ball  shapes  and  soak  in  mara- 
chino  cherry  juice  (at  least  two  hours)  drain,  put  in  green 
pepper  cup-.  Pack  ice  around  and  scatter  with  small  bright 
candies.  — Mrs.  Fred    W.  Steffgen. 
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Lobster  Cocktail 

Y2  pint  whipping  cream  1   large  tbsp  mayonnaise 

1  cup  cocktail  sauce 

Wlrp  cream  stiff.  Add  cocktail  sauce  and  mayonnaise. 
Then  mix  with  lobster.  Garnish  with  paprika  and  sprig  of 
mint  or  parsley.  — Mrs.    George  Schuman. 

Grapefruit  Cocktail 

Take  canned  grapefruit  and  serve  with  cocktail  sauce. 
— Mrs.  Charles  E.  Shall  cnbergcr. 

Avocado  Toast 

Mash  the  flesh  of  the  fruit  and  spread  thickly  on  small 
squares  of  hot  toast.     Salt  and  pepper. 

— Mrs.    Glenn    E.    Spriggs 

Cranberry  Cocktail 

1  cup  raw  cranberries  cut  in      T/2  cup  seedless  raisins 

halves  J/i  cup  sugar 

1  cup  sliced  pineapple  cut  in       ]/2  cup  pineapple  juice 
cubes  1  tbsp  lemon  juice 

Mix  cranberries,  pineapple  and  raisins.  Add  sugar,  pine- 
apple juice  and  lemon  juice.  Mix  thoroughly  and  let  stand 
4  hours  in  cold  place.  If  a  sweeter  cocktail  is  desired,  add 
more  sugar.     Serve  cold  in  cocktail  glasses. 

— Mrs.  Robert  Eee  Daniel. 

Artichoke  Cocktail 

%  cup  cream  %.  cup  mayonnaise  dressing 

%  cup  chili  sauce  Artichoke  bottoms 

Beat  cream  until  stiff,  beating  in  mayonnaise  and  chili 
sauce.  Cut  cooked  French  artichoke  bottoms  in  small  pieces. 
mix  with  dressing,  chili  and  serve  in  small  glasses. 

— Mrs.  Fred   W .  Steffgen. 
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Mushrooms  Hors  D'Oeuvr* 

1   can  mushrooms  Yi  glass  olive  oil 

>;x  artichokes  Y*  lemon 

Open  mushrooms  and  place  them  in  earthen  dish  after  re- 
moving water.  Cover  with  olive  oil  and  leave  for  24  hours. 
Next  day  prepare  hearts  of  the  cooked  (or  canned)  artichokes 
on  a  bed  of  young  crisp  lettuce.  Pour  oil  off  mushrooms  and 
heap  them  on  the  artichokes.  After  this,  sprinkle  lightly  with 
paprika.  Serve  with  either  a  quarter  of  lime  or  lemon  and  hot 
salted  wafers.  — Mrs.  Russell  Engler. 


Fruit  Cocktail 

1   can  pineapple,  diced  1  cup  orange  cut  in  cubes 

1  cup  pears  1  bottle  Maraschino  cherries 

Mix  with  small  fruit  and  chili.  Serve  in  cocktail  glasses 
with  about  2  tablespoons  juice  over  each  dish.  Garnish  with 
Maraschino   cherries.  — Mrs.   Lester    Wilson. 


Shrimp  Cocktail 

%  cup  tomato  catsup  1  to  5  drops  tobasco  sauce 

2  tablespoons  strained  lemon        J/$  teaspoon  salt 
juice  Ya  pound  of  shrimps 

Have  shrimps  very  cold.  Place  shrimps  in  cocktail  glasses 
and  pour  over  the  sauce.  — Mrs.   Gerald  Champ. 


Fruit   Cocktail 

1    small  can   Royal   Anne  1  small  can  pineapple 

cherries  1  grapefruit 

1 2  enp  blanched  almonds 

Remove  pits   from  cherries  carefully  and  stuff   each  with 
an  almond.     Slice  grapefruit  and  cut  pineapple  in  small  pieces. 
Arrange  all  in   cocktail  glasses  and   dress     with     blended 
cherry  and  pineapple  juice.  — Mrs.  Kenneth  Lyons. 
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Fruit  Sauce 

1  cup  sugar  1   cup  fruit  juice  or  syrup 

2  tbsp.  flour  1  tbsp.  lemon  juice 
1  cup  boiling  water                         2  tbsp.  butter 

Mix  sugar  and  flour  and  add  boiling  water  slowly  and  boil 
fifteen  minutes,  stirring  often.  Add  syrup  and  bring  to  the 
boiling  point.  Add  lemon  juice  and  butter  and  stir  until  but- 
ter is  melted.     Serve. 

The  syrup  or  juice  from  canned  or  stewed  fruit  may  be 
used.     Thinned  it  makes  a  splendid  sauce  for  fruit  cocktail. 

— Mrs.  George  Swain. 

Punch  Extraordinaire 

%  pound  Gunpowder  Tea  1  dozen  oranges 

1  dozen  lemons  2  bottles  ginger  ale 

Brew  tea  in  several  quarts  of  water.  Add  the  juice  of 
lemons  and  oranges.  Boil  half  of  lemon  skins  in  two  quarts 
of  water.  Add  to  mixture.  Sweeten  to  taste.  Any  fruit 
juices  will  improve  the  flavor.  Add  ginger  ale  just  before 
serving-.  — Mrs.  Wm.  H.  Perry. 
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Relishes'^^ 


Red  Wing  Jam 

Remove  seeds  from  12  large  red  sweet  peppers,  put 
through  a  food  chopper,  sprinkle  with  1  tablespoon  salt  and 
let   stand  3  hours.     Drain. 

Add  1  pint  vinegar,  3  cups  sugar  and  put  with  the  ground 
peppers  and  eook  gently  until  thick,  about   1  hour. 

Pour  into  jelly  glasses  when  cold,  cover  with  parawax. 
Good  in  salad  dressing,  on  cold  meats  or  sandwiches. 

— Mrs.   Cyrus  Monroe. 

Cranberry  Sauce,      (never  fails) 

1  qt.  cranberries  2  cups  water 

Boil  until  berries  pop  open  and  are  soft.  Rub  through 
sieve.  Add  2  cups  sugar  and  bod  ten  minutes.  Start  timing 
when  the  mixture  begins  to  boil,  not  when  you  return  to  fire. 
Turn  into  molds.     .Makes  two  good  sized  bowls  full. 

— Mrs.  Paul  Vallc. 

Peach  and  Pineapple  Conserve 

4  cups  diced  peaches  One-third  cup  lemon  juice 

(peeled  )  1  teaspoon  cinnamon 

2  enps  diced   fresh   or  Yi    teaspoon  nutmeg 
canned  pineapple  \^  teaspoon  cloves 

4  cups  sugar 

Mix  all  the  ingredients  and  let  stand  for  two  hours  to  draw 
out  the  juices.  Cook  slowly  and  until  very  thick.  Stir  fre- 
quently. Pour  into  sterilized  jars  and  when  cool,  cover  with 
melted  parafine.  Served  on  buttered  toast  for  breakfast,  this 
is   delicious.  — Mrs.    Emerson   Hoover. 

Uncooked  Relish 

Slice    1    dozen  dill  pickles. 

Cut  in  strips  1  can  pimientos. 

Put  in  quart  jar  and  add  1  cup  brown  sugar. 

Fill  jar  with  vinegar  and  let  stand  24  hours. 

— Mrs.  Logan  B.  Rudranff. 
—9— 


Relishes  Thursday   Club  Delicacies 

Cucumber,  Olive  Oil  Pickles 

Slice  cucumbers  thicker  than  for  table  use.  Don't  peel. 
Let  stand  over  night  in  strong  brine.  Next  day  drain  and 
soak  over  night  in  clear  water.  Dry  and  place  in  jar  in  inch 
thick  layers.  To  each  layer  add  white  mustard  seed,  celery 
seed  and  a  little  grated  onion  and  horse  radish.  1  tbsp.  olive 
oil  and  2  tbsp.  vinegar,  until  jar  is  filled. 

— Mrs.   C.  D.  Kirk patrick. 

Fish  Sauce 

1   heaping  tablespoon  1  good  sized  onion,  sliced 

of  butter  thin 

1  can  Del  Monte  Tomato  Simmer  for  twenty 

Sauce  minutes 

Salt 

— Mrs.  Kenneth  Little. 

Beet  Relish 

1   quart  of  beets  after  1  quart  of  vinegar 

cooked  1   cup  of  sugar 

1  quart  of  cabbage  1   tablespoon  salt 

y?  cup  of  horse  radish  x/2  tablespoon  pepper 

Cook  vinegar  and  sugar  and  pour  over.     Seal  when  cold. 
— Mrs.  Noble  M.  Anderson. 

Pickled  Figs 

;{ I.   cup   vinegar  3  or  4  cloves 

2  cups  sugar,   full  cups  2  quarts  figs,  all  that  can  be 
1    round   stick  cinnamon.  piled   on  quart   measure 

broken   in   small  pieces 
Do  not  pare  figs.     Put  vinegar,  sugar  and  spices  over  fire 
and   stir  until   sugar   is   dissolved. 

When  boiling  hot  drop  few  figs  in  at  a  time.  When  all 
are  in,  cover  kettle  until  there  is  juice  enough  to  cook  figs. 
Then  remove  cover  and  cook  until  done  and  as  thick  as  you 
wish.  — Mrs.   J.   W.   McCommins. 

— 10— 


Thursday  Club  Delicacies  Relishes 

Fig  Conserve 

4  cups  figs  1  cup  broken  walnut  meats 
3  cups  sugar                                     %  lemon 

Cut  figs  in  small  pieces,  add  sugar  and  lemon  juice,  cook 
until  thick  in  medium  oven.  Add  nuts  10  minutes  before  re- 
moving from  oven.  By  cooking  in  this  manner  it  requires 
very  little  stirring.  — Mrs.  Frank  Faust. 

Orange  Marmalade 

5  oranges,  sliced — peel'ng  2  lemons,  sliced — peeling 
and  all  and  all 

Juice  of  one  lemon 
Add  water  equal  in  volume  to  three  times  the  bulk  of  the 
oranges  and  lemons  used.  Let  stand  24  hours.  Boil  45 
minutes.  Let  stand  24  hours  longer,  heat  and  add  1^2  lbs. 
sugar  to  each  pound  of  fruit.  Boil  45  minutes  more  and  put 
in  jars.  — Mrs.  Lloyd  A.  Kennell. 

Green  Tomato  Pickle 

Slice  green  tomatoes  and  onions;  put  a  layer  of  each  in  a 
crock  and  sprinkle  with  salt.  Repeat  until  all  are  used.  Let 
stand  for  12  hours,  then  drain  thoroughly.  Place  in  kettle  and 
add  vinegar  until  visible.  Add  ground  spices,  1  teaspoon  each 
of  cloves,  ginger,  allspice,  dash  of  black  pepper  and  1  pound 
brown  sugar.  Cook  until  thick.  Return  to  crock  and  cover. 

— Mrs.  Oliver  Lyons. 

Cranberry  Conserve  a  la  Boheme 

2  cups  cranberries  1  teaspoon  grated  orange  rinC 

l/2  cup  orange  juice  l/2  cup  broken  almends  or 

1   y2  cup  sugar  walnuts 

1  cup  raisins 

Wash  berries,  add  orange  juice  and  cook  until  skins  sepa- 
rate. Rub  through  coarse  strainer  or  collander,  add  sugar 
and  raisins,  and  cook  15  minutes.  Add  orange  rind  and  nuts 
and  cook  until  thick.  Double  recipe  makes  six  small  glasses. 

— Mrs.  Roger  Norris  Howe. 
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Rhubarb  Conserve 

2  lbs.   rhubarb  1   orange 

3  cups  sugar  l/2  lemon 

Y-z   cup  seeded  raisins  1   cup   walnuts   meats 

Cut  rhubarb  in  )A  inch  pieces,  sprinkle  with  sugar,  add 
raisins  and  orange,  lemon  cut  in  thin  slices.  Stand  until  juice 
accumulates,  boil  gently  until  thick,  stirring  frequently,  add 
nut  meats,  boil  2  minutes  and  pour  into  glasses. 

— ]\lrs.  Roger  Norris  Hence. 

Chili  Sauce 

10  ripe  tomatoes    (peeled)  2   cups  vinegar 

2  large  onions  1   teaspoon  cloves,  allspice 
2  green  peppers  ginger,   cinnamon,   nutmeg 

1  Vi  cups  brown  sugar  and  salt 

Cook  until  thick  and  seal  in  jars.  Tomatoes,  onions  and 
peppers  should  be  chopped   fine.  — Mrs.  Oliver  Lyons. 

Cucumber  Relish 

Chop  separately  and  sprinkle  with  salt  over  night,  ten  large 
cucumbers  and  four  large  onions.  Rinse  well,  boil  two  cups 
of  vinegar,  one-half  cup  of  sugar,  add  onions,  and  boil  three 
minutes.  Add  one-half  teaspoon  of  mustard  seed  and  one 
teaspoon  of  celery  seed.  Add  cucumbers  and  boil  three  min- 
utes.    Can  while  hot.     This  will  make  two  quarts. 

—Mrs.   Rue!  Liggett. 


Sweet  Watermelon  Pickles 

Boil  the  watermelon  rind,  after  it  is  peeled,  in  water. 
enough  to  cover  and  a  piece  of  alum  the  size  of  a  bean,  until 
it  looks  clear.  Drain  thoroughly  and  to  seven  lbs.  of  rind 
take  e> '  _>  lbs.  of  sugar  and  1  pint  of  cider  vinegar,  four  large 
s'.icks  of  cinnamon,  1  lb.  of  raisins.  Boil  up  sugar,  cinnamon, 
raisins,  vinegar,  then  put  in  the  melon  rind.  Bring  to  a  good 
boil,  then  put  in  jars  and  seal.  ■ — Mrs.    Fred  J.  Allen. 
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Pickled  Figs 

2  lbs.  sugar  Y\  cup  whole  cloves 

1  pint  vinegar  1    cup  brown   sugar 

1  ■_>   enp  cinnamon   hark  4  lbs.   figs 

Soak  figs  over  night  in  brine,  1  cup  salt  to  2  or  3  quarts 
of  water.  Make  syrup  of  vinegar  and  sugar,  add  spices  which 
have  been  put  in  bag,  boil  figs  half  hour  slowly.  Let  stand  in 
this  syrup  over  night  and  bring  to  boil  following  morning; 
repeat  process   next  night   and   can  while   hot. 

— Mrs.    Harold    Brueker. 

Quince    Marmalade 

1  quart  water  4  lbs.  fruit 

Boil  3  minutes,  skim  and  remove  from  fire.  Take  4  large 
quinces  (or  5  lbs.  of  unpared  fruit)  pare,  run  through  a  meat 
grinder  and  stir  into  the  syrup  as  you  grind  each  quince.  When 
all  are  in  syrup,  boil  for  15  minutes.       — Mrs.  Paul  Seng. 

Pickled    Figs — De   Luxe 

Drop  figs  into  boiling  water  for  3  minutes,  without  remov- 
ing the  skins.  Make  a  syrup  of  1  lb.  of  sugar,  TA  cup  water, 
cinnamon,  cloves.  'A  cup  vinegar  for  each  pound  of  figs.  Boil 
and  pour  over  figs.  Boil  rapidly  in  this  syrup  for  15  minutes. 
Remove  from  fire  and  let  stand  in  juice  over  night;  in  the 
morning  boil   for   15  minutes,   repeat  for   five  mornings. 

— Mrs.  Charles  E.  Shallenberger. 

Sausage    Turkey    Dressing 

Put  through  the  grinder : 

2  apples-  1    onion 

3  potatoes  4  stalks  of  celery 

Add  to  J/2  lb,  of  sausage  the  above  mixture;  soak  JA  loaf 
stale  bread  (squeeze  dry).  Add  to  mixture  with  one  egg,  sage, 
salt  and  pepper.  — Mrs.  Jack  Foerster. 

Almond  Turkey  Dresing 

I  loaf  bread,  cut  into  slices  and  toasted,  and  then  cut  in 
squares;  moisten  with  milk,  add  3  eggs,  butter  size  of  2  eggs, 
little  sage,  chopped  parsley,  salt.  ^  pound  or  more  of  blanch- 
ed almonds.     Break  breast  and  insert  dressing. 

— Mrs.  Charles  /:.  Shallenberger. 
—]3— 


Meats^ 


Baked  Ham  With  Apple  Cider 

Parboil  ham.  To  prepare  for  oven,  cover  with  brown  sug- 
ar and  sprinkle  with  cloves.  Add  one  quart  or  more  of  apple 
cider  and  bake  for  two  hours.  Thicken  liquid  for  gravy.  De- 
licious with  sweet  potatoes.  —Mrs.  Richard  Meridith  Bozven. 


Veal  Birds 

1  pound  veal  steak  Sage 

1    cup  bread  crumbs  Onion  Juice 

1  egg  Salt 

Water  or  broth  Pepper 

Salt  meat  and  cut  into  portions  for  serving.  Spread  por- 
tions with  dressing  made  from  crumbs,  onion  juice  and  sea- 
soning. Roll  and  fasten  with  skewers  or  tooth  picks.  Brown 
well  in  hot  fat.  Cover  with  liquid  and  cook  slowly  for  about 
one-half  hour.     Make  gravy   from  liquid  in  pan. 

— Mrs.  Earl  C.  Rice. 


Baked  Ham  With  Pineapple 

Arrange  1  large  can  of  sliced  pineapple  in  a  baking  dish — 
put  pineapple  juice  and  enough  stock  from  baking  ham  to 
keep  pineapple  from  burning.  Bake  in  oven  for  20  minutes, 
then  put  under  flame  to  brown. 

Arrange  marshmallows  on  each  slice  and  brown.  Serve 
with  baked  ham.  — Mrs.  Glendon  H.  Conklin. 

Chicken  Pie 

3   tblsp.   melted  butter  1  cup  milk  and  cream.  Let 

3  tblsp.  flour,  mix  well  cook  until  bubbles  and  pour 

5  cups  warm  broth  over   1  picked  up,  cooked 

chicken.     Put   in   baking  dish. 

leaving  out  1   cup  for 

gravy. 
Crust :  2  cups  flour,  2  tsp.  baking  powder,  one-half  spoon 
salt,  2  tblsp.  lard,   1  egg,  beaten  and  added  to   1  cup  of  milk. 
Mix,  roll  and  put  on  top  of  baking  dish.  — Mrs.  Fred  Jarboe. 


Thursday  Club  Delicacies  Meats 


Pork  Tenderloin 

1  large  pork  tenderloin  1  11).  sweet  potatoes 

2  cups  milk  4  apples,  peeled  and  cored 
%  cup  flour  4  teaspoons  seeded  raisins 
%  cup  cracker  crumbs                   4  tablespoons   sugar 

(or  bread)  lA  teaspoon  cinnamon 

Salt  and  pepper  4  marshmallows 

y2  tablespoon  shortening 
1  lave  the  tenderloin  split  lengthwise  so  it  may  he  flatten- 
ed out.  Dredge  with  flour,  then  dip  in  milk,  then  in  flour 
and  cracker  crumbs.  Season  with  salt  and  pepper.  Brown 
in  deep  baking  pan.  Add  the  sweet  potatoes  which  have  been 
peeled  and  quartered,  and  the  apples  filled  with  sugar,  raisins, 
and  cinnamon.  Add  the  milk  and  bake  in  moderate  oven 
about  45  minutes,  turning  the  potatoes  once.  Just  before  ser- 
ving place  a  marsbmallow  on  top  of  each  apple  and  allow  to 
brown.  —  Mrs.  J.   M.  McColl 

Spanish  Veal  Balls  En  Casserole 

\l/>   lbs.   veal  cutlets  1    teaspoonful    chopped    parsley 

3  tablespoon fuls   softened         Crisco    for    browning   meat 
crisco  and   vegetables 

One-'. bird  cup  soft   sifted         4  onions 

crumbs   (bread)  16  potato  balls 

1   egg,   well  beaten  1  green  or  red  pepper 

%    teaspoonful   salt  V/2  cupfuls  cooked  tomato 

One-third  teaspoonful  ]/2  cupful  broth 

paprika  Vi  teaspoonful  salt 

Method.  Pass  veal  through  food  chopper;  add  the  crisco. 
crumbs,  egg,  salt,  paprika  and  parsley  and  mix  thoroughly; 
then  shape  into  balls,  roll  these  in  flour,  and  let  cook  in  three 
tablespoonfuls  of  crisco  melted  in  frying  pan,  turning  as  need- 
ed until  browned  on  all  sides;  then  transfer  to  casserole.  Par- 
bod  the  onions  five  minutes,  drain,  brown  in  crisco  and  add 
to  casserole.  Cut  potatoes  as  for  French  fried;  parboil  five 
minutes,  brown  and  added  to  casserole  with  shredded  pepper, 
and  tomato  and  broth  heated  to  boiling  point;  add  the  salt; 
cover  the  casserole  and  bake  in  oven  about  one  hour  and  a 
half.     Serve    from    the   dish. 

This   is   a   very   good   luncheon   dish. 

— .1  Irs.   Arthur  Mundo. 
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Meats  Thursday  Club  Delicacies 

Meat  Loaf 

1   lb.  ground  beef  1   doz.  crackers  rolled  fine 

1  can  tomato  sauce  1  tsp.  salt 

2  egg  yolks  2  egg  whites 

Mix  ingredients  well,  adding  beaten  egg  whites  last.  Pile 
lightly  in  casserole  and  bake  in  hot  oven  for  three-fourths  of 
an  hour.  — Mrs.  Melvin  Wilson. 


Easy  Meat  Pie 

1  pound  round  steak  cut  into  average  servings,  roll  in 
flour,  season  and  brown  in  fat.  Cover  with  boiling  water  and 
let  simmer  1  hour.  Cover  with  baking  powder  biscuits  and 
put  in  oven  until  biscuits  are  brown.  Potatoes  may  be  cook- 
eel  with  meat.  —Mrs.   Garrett  Bradt. 


Veal  Loaf 

\l/i  lbs.  veal  1^4   cups   water 

\Vi  lbs.  pork  3  eggs 

1    tbsp.   onion  1    nutmeg    (grated) 

1    tbsp.   butter  Salt  and  pepper  to  taste 

1  cup  bread  crumbs 

Chop  onion  and  fry  in  butter,  add  bread  crumbs.  Add  this 
nr'xture  to  other  ingredients  and  mix  together,  thoroughly. 
Place  in  roaster,  cover  top  with  slices  of  butter  and  cook  in 
not  oven  for  2]/i  hours.     Baste  with  warm  water  occasional; . 

— Mrs.  Lloyd  Baldrigc. 


Meat  Loaf 

1  lb.  ground  round  J/>  cup  milk 

steak  1   small  bottle  of  stuffed 

}/2  lb.  ground  pork  green    olives 

2  cups  Post  Toasties  or 
Corn   Flakes 

Mix  ingredients  and  season  with  sage,  salt,  and  pepper  to 
taste.  Slice  olives,  add  to  mixture,  saving  a  few  to  garnish 
top.     Bake  one  (1)  hour  in  moderate  oven. 

— Mrs.  Donald  Creelman. 
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Thursday  Club  Delicacies  Meats 

Pork  Loaf 

2>l/2  lbs.  of  lean  pork  2  cups  of  milk 

V2  lb.  of  round  steak  \y2  cups  bread  crumbs 

3  eggs  1  tsp.  of  poultry  seasoning. 

Mix  all  together  and  shape  with  hands  into  a  loaf  and  bake 
2  hours.  A  beef  loaf  can  be  made  by  using  3J/2  lbs.  of  round 
steak  and   V2  lb.  of  pork,  if  preferred. 

— Mrs.    William   Phillips. 

Jellied  Veal  Loaf 

2  lbs.  shoulder  of  veal  3  hard  boiled  eggs 

1  chopped  pimiento  J/>   lemon  rind,  chopped 

6  chopped  pickles  fine 

Boil  veal  with  onion  and  salt  until  tender,  dice.  Add 
enough  water  to  veal  broth  to  make  1  quart,  add  salt,  pepper, 
juice  of  y2  lemon,  1  pkg.  gelatine,  soaked  in  ^4  cup  c°ld  wat- 
er, add  to  boiling  broth  and  pour  over  veal  in  loaf  pan.  Set 
over  night.     Remove  from  mould  and  slice. 

— Mrs.  Jack  Foerster. 

Swedish  Meat  Balls 

1/-2  lbs.  ground  round  4  rolled  crackers 

steak  1  cup  milk,  salt  to 

y2  lb.  ground  pork  taste,  dash  of  pepper,  all- 

1  egg  spice   and   sage 
}/2  small  onion 

Add  to  this  mixture  a  little  flour  and  roll  meat  into  small 
balls,  the  size  of  a  golf  ball.  Fry  in  about  y2  inch  of  lard 
or  shortening.  Turn  often  and  try  to  keep  balls  round.  In 
the  fat  left  in  the  pan  make  regular  brown  gravy ;  add  a  lit- 
tle kitchen  bouquet.     Pour  this  gravv  over  meat  balls. 

"  —Mrs.  J.  M.  McColl. 

Baked  Ham 

Boil  ham  2  hours.  Remove  skin  and  put  whole  cloves  and 
garlic  in  the  ham.  Make  a  paste  of  the  following  propor- 
tions : 

2  tbsp.  brown  sugar  3  tbsp.   flour,   sufficient 
1  tsp.  mustard  water  for  paste 

Cover  ham  with  the  paste  and  bake  for  2  hours. 

— Mrs.  Charles  E.  ShaMenberger. 
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Yorkshire   Pudding 

(To  be  served  with  roast  beef.) 
Beat  thoroughly  4  eggs ;  add  1  cup  of  flour ;  mix  well ;  add 
1  pint  milk  and  1  teaspoon  salt.     Pour  this  mixture  into  smok- 
ing fat  made  of  suet   from  roast.     Bake  in  hot     oven     until 
brown.  — Mrs.  Duvall  Ellerv. 


Chicken   Crouqettes 

4  tbsp  butter 

0  tbsp  flour 

1  pint  milk 

To  the  above  cream  sauce  add  salt,  pepper,  and  parsley ; 
J/>  tsp.  lemon  juice  and   lj^  pints  of  chicken. 

Mix  well  and  spread  on  platter.  When  cold,  shape,  roll 
in  crumbs,  then  egg  and  crumbs  again  and  fry  in  deep  fat.  A 
frying  basket  is  almost  necessary.  The  croquettes  may  be 
made  the  day  before  and  heated  in  the  oven  to  serve. 

— - Mrs.  Roy   Campbell. 


f 
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Salads  and  Salad  Dressings^^ 

Luncheon  or  Supper  Salad 

1  can  tomato  soup  3   Philadelphia   cream   cheeses 

2  tbsp.  gelatine  ^  cup  cold  water 

1  cup  mayonnaise  l^  cup  chopped  celery, 

2  finely  chopped  hard  green  pepper,  onion 

boiled  eggs,  if  desired 
Bring  tomato  soup  to  boiling  point,   add  cream     cheeses. 
Stir  until  smooth,  add  gelatine  softened  in  water.     When  part- 
ly cool  add  mayonnaise  and  chopped  vegetables. 

Olives  and  nuts  may  be  used  also.  Chill  in  large  or  in- 
dividual molds.  Serve  on  lettuce,  garnish  with  mayonnaise, 
olives  and  pimento.  — Mrs.   Fred  S.  Hage. 

Pear  Salad  With  Parfait 

Pare  the  required  number  of  ripe  juicy  pears  and  core 
them.  Cut  a  slice  from  the  bottom  of  each  to  make  them 
stand  up.  Fill  the  pears  with  parfait  dressing.  Serve  on  let- 
tuce, garnished  with  quartered  marshmallows  and  maraschino 
cherries. 

Parfait  Dressing:  Whip  one  cup  of  cream,  add  one  table- 
spoon of  powdered  sugar,  two  teaspoons  each  of  orange,  lem- 
on and  maraschino  cherry  juice  and  a  few  chopped  cherries. 

—Mrs.  J.  M.  McColl. 

Bartlett  Pear  Salad 

1   can  pear  halves  1  tbsp.  thin  cream 

1   cream  cheese  Tart  jelly 

Mayonnaise  Le'tuce 

Place  a  cube  of  tart  jelly  in  the  core  cavity  of  each  pear 
half  and  place,  rounded  side  up,  on  an  individual  nest  of  let- 
tuce. Frost  each  half  with  the  cream  cheese  which  has  been 
moistened  with  thin  cream  to  spread  smoothly.  Serve  with 
mayonnaise  dressing.  The  cheese  will  spread  more  readily  if 
the  knife  is  used  in  spreading  is  dipped  occasionally  in  hot 
water.  — Mrs.  Earl  C.  Rice. 

Roqueforte   Cheese  Dressing 

Blend  Roqueforte  cheese  with  a  good  French  dressing, 
chill  and  serve  on  head  lettuce.  — Mrs.  Logan  B.  Rudrauff. 
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Salads  and  Salad  Dressings  Thursday   Club  Delicacies 


Red  Hot  Apple  Pie 

Peel  and  core  green  Pippin  apples  and  cook  very  slowly  in 
a  syrup  made  of : 

2  cups  sugar  2   tbsp.   cinnamon   drops 

1  cup  water 

Turn   often   and  cook   until   tender.     Cool   apples   and    fill 
core   with :    Philadelphia  cream   cheese,   chopped   walnuts. 

Serve  on  lettuce  with  salad  dressing. — Mrs.  Lon  Sniedlex. 


Salad  Dressing 

2  tablespoons  of   mayon-  1    tablespoon   of   vinegar 

naise  1  chopped  hard,  cooked 
2  tablespoons  of  canned  egg 

milk  Salt 

2  tablespoons  of  chili  sauce  Paprika. 
y2  taspoon  of  sugar 

Stir  each  ingredient  in  well  as  added. 

— Mrs.   Kenneth   Little 


Pineapple  Foyung  Salad 

For  salad:  1  medium  can  shredded  pineapple,  1  cup  diced 
marshmallows,  three- fourths  cup  shredded  blanched  almonds. 
Arrange  in  layers  on  lettuce  leaves. 

For  dressing:  Juice  of  pineapple,  juice  of  1  lemon,  yolks 
of  2  eggs.   1  tbsp.  sugar,   1  tsp,  cornstarch. 

Mix  thoroughly  and  cook  until  thickened  in  double  boiler. 
If  desired  add  j4  pint  whipped  cream  to  dressing.  Serves  6 
generously.  — Mrs.  James  Herndon  Hicks. 


Dainty  Salad 

1   package  lemon    jello  1    cup  chopped  celery 

1  en])  boiling  water  1   cup  chopped  cucumber 

1  _>   cup  sugar  1  enp  chopped  pineapple 

Color  with  green   fruit  coloring  a  dainty  green  and  mold. 

— Mrs.  Fred  Jarboe. 


Thursday  Club  Delicacies  Salads  and  Salad  Dressings 

Salad  Macaroni  a  La  San  Diego 

1    pkg.   macaroni  Red  pimentos 

3  tsp.  vinegar  \y2  cups  chopped  celery 

Salt  and  pepper  3  ozs.  mayonnaise 

Boil  macaroni,  drain,  run  cold  water  over  it.  Add  celery, 
pimentoes,  vinegar,  mayonnaise  and  seasonings. 

—Mrs.  C.  P.  Butler. 

Raw  Carrots   &   Pineapple  Salad 

3   medium   carrots  1  small  can  crushed 

1  package  lemon  pineapple 

jello  1   tsp.  salt 

1  tltsp.  vinegar 

Add  to  the  jello,  which  has  been  dissolved  in  1  pint  boil- 
ing water  and  pineapple  juice,  salt  and  vinegar.  When  liquid 
has  cooled  add  grated  carrots  and  pineapple.  Allow  to  jell 
and  chill  in  molds.  Arrange  on  lettuce  leaf  and  dress  with 
mayonnaise.  Will  serve  six.  — Mrs.  James  Kerndon  Hicks. 

Avocado  Salad 

1  medium  avocado  1   pimento 
3    medium   tomatoes                       2  tsp.  salt 

2  hard  boiled  eggs 

Peel  and  dice  avocado,  skin  tomatoes  and  cut  in  small 
pieces.  Dice  eggs  and  cut  pimento  fine.  Mix  together  and 
dress  with  mayonnaise  which  has  been  thinned,  with  Yi  tsp. 
lemon  juice  and  x/i  tsp.  vinegar.  Garnish  with  stuffed  green 
olives.  — Mrs.  James  Herndon   Hicks. 

Delicious   Macaroni   Salad 

1  pkg.  shell  or  small  tube  2  large  tomatoes 

macaroni  1000   Island  dressing 

}  2    small   onion 

Boil  macaroni,  drain,  and  run  cold  water  over  it.  Cut 
ham  with  scissors  into  small  pieces.  Remove  skins  from  to- 
matoes and  cut  into  pieces.  Add  chopped  onion  and  dressing. 
Serve  on  a  lettuce  leaf.  ■ — Mrs.  C.  P.  Butler. 


Salads  and  Salad  Dressings  Thursday  Club  Delicacies 


Armstrong  Salad 

3  heads  of  lettuce  1  large  can  of  crab 

1    can   string  beans  3  boiled  eggs 

1  can  peas  Celery 

1  can  asparagus  Mayonnaise 

1  lb.  tomatoes  Mix  together 

Arrange  the  crab  salad  in  the  center  of  a  plate.  Put  a 
port  on  of  each  of  the  cold  vegetables  on  lettuce  leaves  around 
the  salad.  Garnish  the  plate  with  radishes  and  olives.  This 
makes  a  very  tasty  and  complete  luncheon  salad. 

— Mrs.   Herman   Jacobson. 

Fruit  Salad 

1   can  Queen  Anne  Cherries  Yz    lb.    unsalted   pecans 

1   can  salad  pineapple  ^4  pt.  whipping  cream 

Remove  seeds  from  cherries,  adding  pineapple  and  pecans. 
Whip  cream,  sweeten  slightly,  and  add  to  mixture. 

Serve  on  lettuce  leaf.     Will  serve  six. 

— Mrs.  Donald  Creelman. 

Cranberry  Salad 

1   qt.   unstrained  cranberry  1^2  cups  finely  cut  celery 

sauce  1  cup  chopped  walnuts 

Cook  cranberries  and  sugar  as   for  sauce;  when  done  re- 
move from   fire.     Add  one  envelope  Knox  Gelatine,   set  side 
to  chill.     When  cool  add  celery  and  walnuts.     Serve  on  let- 
tuce leaf  with  mayonnaise  mixed  with  a  little  cream. 
(Splendid   to  serve  with  game  and  poultry  dinners.) 

— Mrs.  H.  L.  Frisbie. 

Avocado  Fruit  Salad 

Avocados    (diced)  Maraschino  cherries  (cut  up) 

(use  1  avocado  for  2  or  3        Diced  pineapple 

Seedless   grapes 
(cut  in  half) 

Diced  musk  melon 

Add  mayonnaise,  mixed  with  whipped  cream,  and  serve  on 

lettuce.  — Mrs.  Fred  J.  Allen. 
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Cherries  in  Aspic 

Make  a  gelatin  using  one  envelope  Knox  gelatine,  one- 
half  cup  cold  water,  two  cups  of  boiling  water,  one-half  cup 
vinegar,  one-half  cup  sugar,   1   tsp.   salt. 

AYhen  cooled  and  almost  ready  to  set  add  cherries,  cut 
in  half,  using  the  large  Royal  Anne  canned  cherries,  after  re- 
moving the  seed  and  filling  with  pimento  cheese,  put  together. 
Add  to  gelatine  placing  in  desired  places  in  mold.  Chill  and 
serve  on  lettuce  with  dressing. 

— Mrs.  Jack  Lindsay. 

Fruit  Salad 

2  oranges  Three- fourths  cup  dates 

2  large  apples  2  bananas   (  put  in  salad 

y2  cup  celery  just   before   serving.) 

1  cup  marshmallows  Y?  cup  nut  meats 

Cut  fruit,  dates,  celery  and  marshmallows  in  small  pieces, 
chop  nuts  and  mix.  Use  cooked  dressing  with  whipped  cream 
to  top  it  or  mayonnaise  with  French  dressing. 

•     — Mrs.  D.  IV.  Vanasen. 

Pineapple  Cucumber  Salad 

1   flat  can  grated  pineapple.         y2  cup  sugar 

1  cucumber   (6  in.  long)  1  envelope  Knox  gelatin 

2  lemons   (juice  only) 

Soak  gelatin  in  y2  cup  cold  water ;  add  to  hot  fruit  juice 
in  which  sugar  has  been  dissolved.  Chop  fruit  fine,  mix,  pour 
in  molds  and  chill.  Serve  on  lettuce  leaf  with  mayonnaise. 
Serves  6.  — Mrs.  John  Zimblcman. 

Pear  Salad 

1  can  pears  T4  cup  chopped  nuts 

y2  lb.   Philadelphia 

cream  cheese 
Lay  y>  of  pear  on  lettuce  leaf.  Fill  center  of  it  with  mixl- 
ed  nuts  and  cheese.  Cover  with  other  half  of  pear.  Use 
red  vegetable  coloring  to  paint  the  pear  on  one  side  and  put 
mint  leaves  at  top  to  give  a  real  effect.  Place  a  little  mayon- 
naise on  one  side  of  fruit.  — Mrs.  Cyril  P.  Sikes. 
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Imperial  Salad 

Drain  juice  from  1  can  pineapple,  add  1  tablespoon  vinegar 
and  enough  water  to  make  1  pint.  Heat  to  boiling"  point  and 
add   1  package  lemon  jello.     When  it  begins  to  set,  add 

3  slices  pineapple    (  diced  )  1   medium  sized  cucumber, 

y2   can   pimentoes    (shred-  or 

ded  )  1  cup  celery,  cut  fine 

and  salted 
Mold  in  individual  and  serve  with  cream  salad  dressing. 

— Mrs.  Harry  Malcolm. 


Peach  Basket  Salad 

Make  salad  of  one  cupful  of  chopped  apple ;  one  cupful 
of  chopped  celery,  one-half  cupful  of  nut  meats,  and  mix  with 
mayonnaise  dressing.  Drain  can  of  peaches.  Arrange,  cut 
side  up,  on  bed  of  shredded  lettuce ;  heap  centers  with  salad 
and  top  with  mayonnaise  dressing  mixed  with  a  little  whipped 
cream.  Cut  thin  strips  from  a  stalk  of  celery,  bend  and  in- 
sert both  ends  in  peach  so  as  to  form  a  handle.  Garnish  with 
olives.  — Mrs.  Rucl  Liggett. 


White  Fruit  Salad 

1   quart  shredded  cabbage   (very  fine) 

(let  stand  in  cold  water  for  one  hour) 
1   heaping  cup  blanched  almonds,  cut  in  quarters 
1   large  can  pineapple,  drained  and  cut   up 
10c  marshmallows,  cut  in  quarters 
Dressing — 

4  egg  whites,   beaten   very  1    scant   tablespoon   flour 

light  Juice  3  lemons 

Yi  cup  sugar  4  tablespoons  vinegar 

Mix:  flour  and  sugar  with  a  little  boiling  water.  Add  vine- 
gar, lemon  and  eggs.  Cook  until  thick  in  double  boiler.  Beat 
until  smooth.  When  cool  add  enough  whipped  cream  to  thin. 
Mix  just  before  serving.  Fruits  may  be  molded  in  gelatin. 

— Mrs.  Howard  Lynch. 
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Fruit  Salad 

1  can  pineapple  6  oranges 

2  juicy  apples  24  niarshmallows 

Cut    fruit   and   niarshmallows    into    small    pieces,    then   mix 
and  chill.     Serve  with  a   fruit  salad  dressing. 

— Mrs.  E.  F.  Hoover. 

Black  Cherry  and  Pineapple  Gelatine  Salad 

1   can  black  cherries  2  cups  boiling  water 

(Tartarian)  1   cup  of   fruit  juice 

1   can  sliced  pineapple  %  cup  sugar 

1  envelope  Knok  Sparking  A?  cup  lemon  juice 

gelatin 
Soak  gelatin  in  fruit  juice  five  minutes  and  dissolve  in 
boiling  water.  Add  sugar  and  stir  until  dissolved.  Add  lem- 
on juice.  When  cool  add  cherries  stoned  and  cut  in  half  and 
pineapple  cut  in  pieces.  Put  in  individual  molds  and  chill.. 
Serve  on  lettuce  with  mayonnaise  topped  with  lavender  whip- 
ped cream.     This  will   serve  twelve  people. 

— Mrs.    Earl   Hitncickcr. 


Pineapple  Grape  Salad 

Place  one  slice  pineapple  on  lettuce  leaf.  Spread  with 
fruit  salad  dress'ng.  Put  canned  white  cherries,  pitted,  on 
top  and  sprinkle  generously  with  chopped  nuts. 

— Mrs.  W.  /-'.   Melhorn. 

Fru't  Salad 

1  can  pineapple   (hroken)  drain  dry  night  before 
1   can  white  cherries    (  seed) 
1   cup  almonds  blanched  and  shredded 
2-3   11).   niarshmallows    (quartered) 

Cut  pineapple  small;  add  almonds  and  juice  of  A  lemon. 
A'  pint  whipping  cream.  Beat  white  of  one  egg.  add  to  beat- 
en cream;  fold  over  fruit.      Put  on  :ce  for  6  hours. 

— Mrs.  Jack  Foerster. 
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Frozen  Fruit  Salad 

1  cup  white  cherries  y2  cup  dates 

1   cup  orange  ^2  cup  nuts 

1   cup  pineapple  1    cup  salad  dressing 

1   cup  peaches    (canned)  1   pint   whipping  cream 

1   cup  apricots   (canned) 

Cut  fruits,  dates  and  nuts  in  small  pieces.  Mix  with  dress- 
ing and  cream,  whipped  very  stiff,  and  pack  in  baking  pow- 
der cans.  Pack  in  two  parts  ice,  one  salt;  let  stand  three 
hour.  Slice  and  serve  on  lettuce  leaves  with  mayonnaise  mix- 
ed with  whipped  cream.  Serve  with  nut  bread  or  sandwich- 
es. Makes  one  gallon  of  salad. — Mrs.  Charles  E.  Shallenberger. 


Cheese  Salad 

y2   cup  whipping  cream  2  teaspoons  gelatin   (heaping) 

1  cup  grated  California  cheese 

Yi  cup  stuffed  olives    (sliced)   mustard,  salt,  cayenne. 

Dissolve  gelatin  in  cold  water,  then  add  ]/?.  cup  boiling 
water.  When  cool  add  whipped  cream,  olives,  etc.  Fold  to- 
gether and  put  in  baking  powder  tin  to  set.  Serve  on  slices  of 
pineapple  and  garnish  with  mayonnaise. 

— Mrs.  Russell  Engler. 


Cheese  Salad 

Place  balls  of  cream  cheese  (neufchatel)  in  centers  of  pitt- 
ed dates.  Press  into  enter  of  a  sweet  bell  pepper.  Place  on 
ice  a  day  when  cold  and  hard  slice  across  the  pepper  and  place 
slice  on  lettuce  with  dressing.  — Mrs.  Duvall  Ellerv. 


Fruit  Cheese  Salad 

Mix  to  a  paste  the  following: 
6  dates  1  scant  cup  cream  cheese 

3    figs  1   tsp  lemon  juice 

1  j  cup  blanched  almonds  Pinch  of  salt 

Mix   :nto  balls,  serve  on  lettuce  with  mayonnaise. 

— Mrs.   Jack    Eocrster. 
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Neufchatel  Cheese  Salad 

5  Neufchatels  cheeses  Y?  cup  of  whipped  cream 

2  green  peppers  Y*  cup  of  cooked  dressing 

1  small  can  of  pimentoes  1   cup  walnuts 

Chop  the  nuts,  peppers,  pimentoes  ;  mix  cheese  and  dress- 
ing together,  and  add  cream,  then  nuts,  peppers,  and  pimen- 
toes. Pack  in  baking  powder  tins  and  then  pack  in  ice  and. 
salt  for  three  hours.  Serve  on  lettuce  or  pineapple  and  lettuce, 
with  a  little  French  dressing.  Nice  served  with  toasted  mar- 
malade  sandwiches.  — Mrs.    11' in.   Rutherford. 


Nut  Gelatine  Salad 

1  cup  walnuts  1   pkg  gelatin 

5  hard  hoiled  eggs  (dissolved  in   1   tbsp  cold 

1  can  pimento  water  ) 

2  sweet  pickles  1  cup  hot  water 
Y2  cup  pickled  onions  Y  CUP  vinegar 

(chopped  fine)  1  cup  mayonnaise 

salt,  pepper  and  paprika 
Soak  gelatin,  pour  on  boiling  water,  add  nuts,  eggs,  pimen- 
to pickles,  vinegar  and  seasoning.     Let  stand  until  cool.     Stir 
in  mayonnaise  and  chill.  Serve  on  lettuce,  top  with  mayonnaise. 

— Mrs.  Jack  Foerster. 


Luncheon  Salad 

1  pkg  lemon  Jello  Y?  pint  boilini  water 

2  tablespoons  v'negar  and  enough  water  to  make  Y*  pint 

Dissolve  the  Jello  in  Y*  pint  boiling  water,  stir  thoroughly, 
adding  the  vinegar  and  water  mixture.   ]/2   pint   equals   1   cup. 
When  Jello  begins  to  set.  add  the  following  ingredients: 
1   tablespoon  Spanish  pepper       Ya  cup  pimento  shredded 
4  sices  finely  chopped  cold  3  sweet  p'ckles  chopped  fine 

hoiled  ham  Y*  cup  broken  walnut  meats 

Y2  cup  chopped  cabbage 

Pour    into    individual    molds    and    serve    with    mayonnaise 
dressing.  — Mrs.    Ray  Cox. 
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Ginger  Ale  Salad 

1   pint  ginger  ale  ^2  orange,   y2  grapefruit ) 

\y2   tablespoons  gelatin  6  maraschino  cherries  cut  up 

1  tablespoon  lemon  jirce  3  tablespoons  of  pineapple 

pinch  salt  cut  up 

1  cup  of  fruit  cut  up 

Scald  ginger  ale  and  in  it  dissolve  the  gelatin.  Do  NOT 
let  it  boil.  Add  salt  and  lemon  juice  and  set  it  on  ice.  When 
it  begins  to  thicken,  add  fruit  and  a  few  pieces  of  crystalized 
ginger.  Cut  up  and  serve  on  lettuce  with  mayonnaise.  Tins 
is   enough   for   10  small  molds.  — Mrs.  Ruel  Liggett. 

George  Washington  Salad 

An  individual  salad — Place  pear  on  lettuce,  round  side  up. 
using  the  large  end  for  face,  the  small  end  for  neck.  Use 
whole  cloves  for  eyes  and  nose,  small  piece  pimento  for  mouth, 
whipped  cream  for  hair  and  three  small  strips  of  pimento  for 
tie.     Mayonnaise  to  be  placed  at  side  of  pear. 

— Mrs.  L.  S.   Ecklc's. 

Beet  Relish  and  Salad 

5  well  cooked  beets  1  Vi   cups  vinegar 

T  2    small  cabbage  head  1   tsp  salt 

1   bottle   fresh  horse  radish  3  tbsp  sugar 

Chop  beets  and  cabbage  rather  fine.  Add  other  ingredients 
and  serve  as  a  relish  or  on  lettuce  leaf  with  dressing  for  salad, 
or  add  to  the  mixture  1  package  Knox  gelatin  dissolved  in  a  lit- 
tle water,  let  set  and  serve  as  a  beet  gelatin  salad  on  lettuce. 

—Mrs.  J.  M.  McCbtt. 

Pond  Lilly  Salad 

Remove  shells  from  as  many  hard  boiled  eggs  as  there  are 
persons  to  be  served.  Beginning;  at  the  small  end  of  egg.  cut 
whites  lengthwise  into  fifths,  almost  to  the  base,  taking  care  to 
leave  the  volks  whole  so  as  to  make  each  egg  represent  a  pond 
lily.  Tint  petals  a  delica'e  shcade  with  beet  juice  and  yolks 
shon'd  be  sb'ghtly  roujhened  with  a  fork.     Serve  on  lettuce. 

— Mrs.   Russell  Easom. 
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(Avocado)  Alligator  Pear  Salad 

Salt  avocado;  mix  with  oranges  and  grapefruit,  cut  in 
squares.  Serve  with  French  dressing,  and  the  grapefruit  juice 
added,  or  mayonnaise  if  preferred.     — Mrs.  Margaret  Short. 

Jellied  Pea  Salad 

1  envelope  Knok  gelatin  2  cups  boiling  water 
T_.  cup  cold  water  ;  _■  cup  sugar 

1 2  cup  vinegai  1   tsp  salt 

2  tbsp  lemon  juice 

Mix  ingredients  in  order  given  and  add: 
1  cup  canned  peas   (drained)       1  dill  pickle(  cubed) 
1   cup  blanched   almonds  6  small   pickled  onions 

Allow  to  harden  in  individual  molds  and  serve  with  may- 
onnaise. — Mrs.  T.  Merald  Hunter. 

Swiss  Lettuce  Rolls 

1  _>  cup  seedless  raisins  l/>  cup  mayonnaise 

1  cup  cottage  cheese  salt 

Yz  cup  chopped  walnuts  1  head  lettuce 

pimento 

Mix  thoroughly  raisins,  cheese  and  nuts.  Then  cream  in 
the  mayonnaise  well  and  smoothly.  Add  salt  to  taste.  Spread 
the  larger,  crisp  lettuce  leaves  thickly  with  the  mixture  and 
roll  up  like  a  jelly-roll  and  bind  with  strips  of  pimento.  This 
makes  a  good  salad  to  serve  with  a  large  dinner. 

— Mrs.   John    Trefsger. 

Cabbage  and  Pineapple  Salad 

Yi  head  of  medium  sized  but  very  solid  cabbage 

1  small  can  shredded  pineapple. 

mayonnaise 

Shred  the  cabbage  very  fine.     Drain  all  the  juice  from  the 
pineapple ;  mix  the  two  with  very  thick  mayonnaise,  and  serve 
in  nests  of  lettuce.     Diced  apple  may  be  used  instead  of  pine- 
apple. — Mrs.  Paul  Valle. 
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Tomato  Gelatin  Salad 

Soften  1  ounce  of  gelatin  in  Y*  cup  of  water.     While  let- 
ting this  soften,  boil  together  for  15  minutes: 
2^2  cups  cooked  tomatoes  2  cloves 

1  sliced  onion  l/2  teaspoon  of  salt 

1  stalk  of  celery  a  few  drops  of  tobasco  sauce 

1  bay  leaf 

Then  add  gelatin,  stirring  well  until  dissolved.  Strain  and 
place  in  mold.  — Mrs.  J.  M.  Taylor. 

Poinsettia  Salad 

Peel  and  thoroughly  chill  as  many  tomatoes  as  will  be  need- 
ed, and  when  ready  to  serve,  cut  into  eighths,  not  quite  sever- 
ing the  sections  at  the  bottom,  and  spread  apart  like  the  petals 
of  a  flower.  Place  each  on  a  lettuce  leaf,  dust  lightly  with 
salt  and  pepper,  fill  center  with  mayonnaise,  then  cover  may- 
onnaise with  green  peas  that  have  been  thoroughly  mingled 
with  French  dressing.  — Mrs.  Russell  Engler. 

Celery  Salad 

Heart  and  stalks  of  celery  to  fit  salad  plate.  Tie  with 
string  and  boil  in  salted  water  until  tender.  Chill  and  cut  into 
4  or  5  lengthwise  and  then  pour  the  dressing  over  this  —  dot 
with  sliced  olives. 

For  the  dressing :  A  dash  of  salt,  pepper,  scraped  onion, 
catsup,  Worcestershire  sauce,  paprika  and  chopped  parsley. 
Two-thirds  oil,  and   one-third   vinegar. 

— Mrs.  J.  Kelso   Macpherson. 

Beet  Salad 

Boil  six  beets  until  well  done,  remove  skin  and  cut  in  small 
cubes.  Two  hard  boiled  eggs  chopped  fine  and  one  cup  of 
chopped  celery. 

Mix  in  just  enough  mayonnaise  to  season.  Allow  salad  to 
be  chilled  thoroughly  and  serve  on  lettuce  leaves. 

— Mrs.   T.  Mcrald  Hunter. 
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Salads  and  Salad  Dressings 


Perfection   Salad 


1  pkg.  gelatin 
l/2  cup  cold  water 
x/2  cup  mild  vinegar 
1  pint  boiling  water 
1  teaspoon  salt 


juice  of  one  lemon 
y2  cup  sugar 

1  cup  finely  chopped  cabbage 

2  cups  chopped  celery 
2  pimentoes  cut  fine 


Mold.     Serve  on   lettuce  with  mayonnaise. 

■ — Mrs.  David  Millan. 

Celery  Salad 

Cut  the  hearts  of  celery  in  }4  inch  pieces ;  there  should  be 
2  cups.  Add  1  cup  pecan,  meats  broken  in  quarters  and  1  cup 
white  cabbage  cut  in  fine  shreds.  Moisten  with  mayonnaise. 

— Mrs.  Foster  McClure. 

Salmon  Salad 

1  can  pink  salmon  4  hard  boiled  eggs — sliced 

1  cup  drained  canned  peas  1/^  cups  boiled  salad  dress- 

1   cup  diced  celery  ing. 

Mix  the  ingredients  reserving  2  eggs  to  slice  on  top.  Ar- 
range on  lettuce  leaf.  — Mrs.   Cornelius   Butler. 

Crab-Pineapple  Salad 

1  can  sliced  pineapple,  cubed        1  can  crab 

Mix  with  mayonnaise  and  serve  in  tomato  cups  with  may- 
onnaise, on  lettuce.  — Mrs.  Charles  E.  Shallenberger. 


Hot  Crab  Salad 

Part   1.  Meat  of  2  crabs  or  1  can 

White  Sauce.  ]A  cup  blanched  almonds 

2  tablespoons  flour  3  hard  boiled  eggs  cut  fine 

2  tablespoons  butter  y2  can  pimentoes,  cut  fine 

2  cups  milk- 
Pour  part  1  over  part  2.     Cover  with  cracker  crumbs  and 
bake  until  set,  about   Yi   hour.        Serve  hot  on  lettuce  leaves 
with  mayonnaise,    (serves  eight)        — Mrs.   Lester    Wilson. 
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Nile  Salad 

\]/2  cups  cold  chicken  cut  in  1  cup  celery,  chopped 

small  pieces  ]/>  cup  nuts 

Yi  cup  tuna 

Put  walnuts  in  pan,  sprinkle  with  salt  and  V~\  tablespoon 
butter,  brown  in  oven,  stirring  occasionally,  then  cut  in  small 
pieces.     Mix  and  serve  with  mayonnaise  or  French  dressing. 

—Mrs.  Olive  Taylor. 

Chicken  Salad 

2  cups  diced  cooked  chicken         lA  cup  diced  sweet  pickles 

1  cup  diced  celery  Y*  cup  chopped  pecan,  meats 

1  cup  diced  apple  2  hard  boiled  eggs,  chopped 

1  tbsp.  chopped  pimento 
Salt,  paprika,  lemon  juice  and  mayonnaise  to  taste. 

— Mrs.  Jack  Foerster. 

Roquefort  Cheese  Dressing 

1  tablespoon  cornstarch  1   teaspoon  paprika 

Rub  this  smooth  with  yolk  of       1  ounce  Roquefort  cheese 

1  egg  Y*  cup  sweet  cream 

1  tablespoon  salt  1   pint  olive  oil 

1   tablespoon  sugar 

Mix  all  together  well,  then  add  Y*  pint  tarrigan  vinegar. 

— Mrs.  Hal  Hotchkiss. 

French  Dressing 

5  tbsp.  oil  Cayenne,  mustard,  sugar 

salt,  pepper  3  tbsp.  lemon  juice 

Beat  well  with  egg  beater  and  keep  cool. 

— Mrs.  Robert  Nievnan. 

Salad  Dressing — Uncooked 

3  eggs  (beat  till  light — use  2  heaping  tbsp.  butter  (melted) 
entire  egg)  1  cup  vinegar 

1  tsp.  salt  1   can  Eaglebrand  milk 

1  tsp.  mustard  ,  (small) 

— Mrs.  George  Edwards. 

—32— 


Thursday  Club  Delicacies  Salads  and  Salad  Dressings 


Salad  Dressing — Lettuce 

8  tbsp.  sugar  3  eggs,  well  beaten 

1  tsp.  salt  lA  cup  water 

1  tsp.  mustard  Ya  cup  vinegar 

1-3  cup  butter 

Cook  until  thick,  and  use  cold. 

— Mrs.  Fred  J.  Allen. 


One-half  Minute  Fruit  Salad  Dressing 

2-3  cup  condensed  milk  1   tablespoon  sugar 

juice  of  one  lemon 

Mix  together  in  cup  and  pour  over   fruit. 

— Mrs.  Frankie  Foelschotv. 

Russian  Dressing  For  Head  Lettuce 

cup  olive  or  salad  oil  %  teaspoon  mustard 

4  cup  mild  vinegar  dash  cayenne  pepper 

teaspoon  salt  1   slice  onion 

teaspoon  sugar  7  stuffed  olives 

/2  teaspoon  paprika  4  sweet  pickles  or  4  teaspoons 

teaspoon  catsup  India  relish 
i  teaspoon  Worcestershire  1  small  stalk  celery 
sauce  2  hard  boiled  eggs 
(The  onion,  olives,  pickles,  celery  and  eggs  must  be  chop- 
ped   fine.)      Put  together   in  jar   and   shake  well.      Chill   and 
serve  on  lettuce.  — Mrs.  Logan  B.  Rudrauff. 

Fruit  Salad  Dressing 

1  egg  yolk  1  tb.^p  flour 
l/2  tsp    mustard                                Yx  tsp  salt 

2  tsp  sugar  pinch  cayenne  pepper 

Mix  above  ingredients  until  smooth,  us:ng  a  little  water 
if  necessary.  Heat  until  boiling  the  juice  of  one  lemon  and 
one  cup  of  water.  Pour  over  paste  and  boil  until  thick  (con- 
sistency of  cream).  While  hot  beat  in  one  tbsp  butter.  When 
cool,  mix   with  cream.  — Mrs.  Donald  McLeish. 
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Fruit  Salad  Dressing 

2  eggs  1  tablespoon  butter 

2  tblsps.  vinegar  or  lemon  y2  pint  of  whipped  cream 

2  tblsps.  sugar 

Pinch  of  salt 

Beat  up  eggs  in  double  boiler,  add  vinegar,  sugar,  salt,  but- 
ter and  cook  until  thick.     Cool  and  add  whipped  cream. 

— Mrs.  E.  F.  Hoover. 


Fruit  Salad  Dressing 

3  eggs  well  beaten  y2  tsp  salt 

Y?.  cup  pineapple  juice  y2  cup  lemon  juice 

Yi  cup  sugar  butter  size  of  an  egg 

Heat  juices  and  butter  till  melts,  add  sugar  and  salt,  then 
eggs.  Cook  in  double  boiler  till  thick.  When  cold  add  whip- 
ped cream.     If  less  eggs  are  used,  add  1  tbsp.  constarch. 

—Mrs.  IV.  B.  Melhorn. 


Unusual  Fruit  Salad  Dressing 

Heat  J4  cup  pineapple  juice  %  tsp  salt 

J4  cup  orange  juice  2  oz.  of  marshmallows  in  a 

2  tbsp  lemon  juice  double  boiler 

Beat  yolks  of  two  eggs  with,  1-6  cup  of  sugar ;  add  to  con- 
tents of  double  boiler  and  cook  until  thick.  Now  beat  the 
whites  of  two  eggs,  add  1-6  cup  sugar  and  pour  first  mixture 
while  hot  on  this.  — Mrs.  Mclvin   Wilson. 
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Corn  Oysters 

1  cup  corn  1  egg 

?4  cup  flour  salt  and  pepper 

Beat  egg  until  foamy,  add  corn.  Mix  flour,  salt,  and  pep- 
per, add  to  corn,  beat  well. 

Drop  by  spoonsful  in  deep  Crisco.  Fry  a  golden  brown. 
They  should  be  about  the  size  of  a  large  oyster.  This  recipe 
should  make  about  two  dozen.     Serve  hot  and  butter. 

— Mrs.  James  B.  Allen. 

Savory  String  Beans 

2  medium  sized  onions  %  tsp  pepper 

1  pint  strained  stewed  tomato     2  tbsps  butter  or  fat 
dash  cayenne  1  tsp  salt 

2  cloves 

2  tsps  sugar  1  qt  cooked  string  beans 

Shred  and  saute  onions  in  2  tbsps  fat  until  tender  and  yel- 
low. Add  stewed  tomato,  season  highly  with  salt,  pepper,  su- 
gar, cloves,  etc.  When  boiling,  add  string  beans  and  simmer 
15  minutes.     If  tomato  soup  is  used,  vary  seasonings. 

— Mrs.  Rucl  Liggett. 

Scalloped  Tomatoes 

1  large  solid  pack  tomatoes  1  cup  soft  bread  crumbs 

Y%  pound  butter 

Mix  with  tomatoes  and  crumbs.  Dot  with  butter  and  cook 
slowly  1  hour.  Excellent  with  leg  of  lamb  or  other  roast. 
Serves  six.  — Mrs.  C.  Angus  Smith,  Jr. 

Baked  Tomatoes  on  Toast 

4  medium  sized  tomatoes  4  strips  bacon 

8  slices  bread 

Cut  bread  with  cookie  cutter  in  rounds  and  spread  with 
butter.  Peel  tomatoes  and  cut  in  half;  place  cut  side  down  on 
rounds  of  bread ;  dust  with  salt  and  pepper  and  lay  strip  of 
bacon  over  top.     Rake  in  moderate  oven  about  one-half  hour. 

— Mrs.  Stanley  T.   Howe. 
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Italian  Squash 

Boil  y2  dozen  squash  whole  with  skins  on  until  tender  (not 
too  well  done).  When  drained  and  cool,  cut  in  half  lengthwise 
and  scrape  out  insides  to  1  inch  from  edge.  Refill  with  the 
following  mixture :  3  eggs,  squash  pulp,  small  can  drained 
spinach,  huttered  cracker  crumbs ;  enough  to  hold  mixture  to- 
gether. Add  sage,  salt  and  pepper.  Sprinkle  top  with  grated 
cheese.     Bake  ]/2  hour.  — Mrs.  Donald  McLcish. 


Creamed  Beets 

3  hunches  heets  cooked  ]/>  cup  sugar 

1   tahlespoon   flour  pinch  of  salt 

Mix  together,  then  add  Y\  cup  vinegar,  1  cup  boiling  water, 
cook  until  thick.  Put  in  1  dozen  whole  cloves,  1  inch  stick 
of  cinnamon,  strain  and  pour  over  beets.     Serve  hot. 

— Mrs.  Noble  M.  Anderson. 

Delicious  Okra 

Boil  whole  okra  in  salt  water  until  tender;  drain,  roll  in 
flour  and  brown  in  deep  fat. 

— Mrs.   Chester  D.   Kirkpatrick. 

Sweet  Potatoes  Baked  With  Sausage 

Cut  a  tunnel  through  each  sweet  potato  with  apple  corer 
and  draw  small  sausage  through  the  opening.  Place  in  bak- 
ing dish,  turning  often  and  baste.  Prick  the  ends  of  sausage 
when  placed  in  potatoes  to  prevent  bursting. 

— Mrs.   Charles  Curtis. 

Sweet   Potatoes  with   Marshmallows 

Pare  and  boil  six  medium  size  sweet  potatoes  until  tender. 
Mash  and  season  with  one  heaping  tablespoonful  of  sugar,  a 
li'.tle  salt  and  nutmeg  and  a  lump  of  butter.  Add  one  cup 
seedless  raisins  and  beat  well.  Put  into  casserole  and  cover 
with  whole  marshmallows.  Bake  in  oven  until  marshmallows 
are   ir'cely  browned.  — Mrs.   Fran!:   Faust. 
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Candied  Sweet  Potatoes 

3  sweet  potatoes 
o  tablespoons  butter 

1  cup  syrup  from  canned  peaches 
Boil  potatoes  until  nearly  tender.  Tee!  and  slice  length- 
wise. Lay  in  shallow  pan,  preferably  glass  or  earthenware, 
pour  over  them  the  juice,  add  dots  of  butter,  and  bake  thirty 
minutes  in  moderate  oven.  Raise  the  heat  to  brown,  or  brown 
under  broiler  flame.  — Mrs.   Earl  C.  Rice. 


Sweet  Potatoes  and  Prunes 

Boil  >weet  potatoes  until  soft,  mash,  season  and  stir  in  one 
beaten  egg.  Cool  and  form  into  balls.  Put  stoned  cooked 
prunes  inside  of  ball  and  roll  in  egg  and  corn  meal.  Fry  in 
fat  until  brown.  — Mrs.   A.  M.  Roulette. 


Scalloped  Apples 

3  lbs  Bell  flower  apples  1   cup  su^ar 

2  tbsp  water  3   strips  bacon 

Peel  apples  and  cut  in  eighths.  Mix  with  sugar  and  put 
in  baking  dish.  Sprinkle  the  water  over  them  and  lav  strips 
of  bacon  over  top. 

Have  oven  hot  at  first  and  turn  low  for  remainder  of  bak- 
ing. Bake  1  hour  or  until  apples  are  transparent.  These  are 
very   tasty   with   baked   ham.      Will   serve   six 

— Mrs.  C.  Angus  Smith,  Jr. 

Apple   Fritters 

2  medium  sized  apples  Powdered  sugar 

Batter. 
1   1-3  cups  flour 

V\  tsp  salt  2  tsp  baking  powder 

1    egg  2-3  cups  milk- 

Mix  and  sift  dry  ingredients.  Add  milk  graduallv  and 
egg   well  beaten.     Fry  in  deep  fat  —Mrs.  Fred  Jarboe. 
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Potato  Surprise 

Six  medium  sized  potatoes  baken  until  done.  Remove 
from  oven,  split  and  remove  potato  from  shell.  Add  V/z  ta- 
blespoons finely  chopped  onion,  1  cup  Tillomook  cheese 
(grated),  2  tablespoons  chopped  parsley,  3  slices  finely  chop- 
ped bacon  (that  has  been  partially  fried  to  remove  some  of 
the  fat),  2  tablespoons  butter,  salt  and  pepper. 

Mix  all  ingredients  together  and  fill  empty  potato  cases. 
Put  ]/2  slice  bacon  on  top  of  each  and  replace  in  hot  oven  for 
10  or  15  minutes.  — Mrs.  H.  L.  Frisbic. 

String  Beans    (European  Style) 

Boil  one  pound  of  string  beans  in  salt  water  until  tender. 
Drain  off  water.  Mince  one  medium  sized  onion  and  put  with 
beans.  Cut  into  very  small  pieces,  3  slices  of  bacon  and  fry 
in  pan.  When  bacon  is  crisp  add  two  tbspful  vinegar.  Add 
the  hot  bacon,  grease  and  vinegar  to  the  beans  and  onions  and 
serve.  — Mrs.    IV.   H.  Frey. 

Carrots,   Southern   Style 

1  bunch  carrots,  cut  fine  6  slices  finely  chopped  raw 

2  onions,  cut  fine  bacon 

Boil  slowly  1   hour.     Serve  in  their  own  liquor. 

— Mrs.  James  Taylor. 

Spanish  Rice 

1  Vi  cups  rice  1   large  onion 

4  cups  meat  stock  J/2  knuckle  earlic 

salt,  pepper  (optional) 

1   can  tomatoes  cheese 

Wash  and  thoroughly  dry  rice  Fry  onion  and  garlic  in 
pan;  add  rice  and  fry  until  golden  brown.  Remove  erarlic ; 
add  tomatoes,  sab  and  pepper.  When  mixture  is  heated 
through,  pour  into  kettle  of  boiling  meat  stock.  (Left  over 
bits  of  meat  may  be  added  if  on  hand.)  Cook  fifteen  minutes 
or  until  rice  is  nearly  done.  Place  in  casserole  and  cover  top 
with  grated  cheese.     Bake  in   oven   few  minutes. 

— Mrs.   Donald   McLcish. 
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Sauerkraut  With  Apples 

1  large  can  sauerkraut  1  large  onion 

2  large  apples  1  heap'ng  tbsp  flour 
6  slices  of  bacon 

Cover  kraut  with  water  and  put  on  to  cook  with  the  quar- 
tered apples.  Allow  to  cook  for  one  hour.  Chop  bacon  fine 
and  put  unions  through  the  grinder.  Cook  bacon  with  onions, 
being  careful  not  to  burn,  add  flour  and  liquor  from  kraut ; 
stir  io  prevent  lumps.  Pour  all  over  the  kraut  and  allow  to 
simmer  for  about  twenty  minutes.  Serve  with  wild  duck  or 
turkey.  — Mrs.  Charles  E.  Shallenbcrgcr. 

Rice,  Southern  Style 

l}/2  cups  of  rice,  bod  until  done;  butter  baking  dish  well, 
layer  of  rice,  slice  pimento  and  cheese,  little  butter  and  salt ; 
make  two  layers,  cover  with  milk  and  bake  slowly  l1/^  nr  2 
hours  in  a  covered  casserole.     Remove  cover  and  brown. 

— Mrs.  Robert  T.  Confers. 


Escalloped  Eggplant 

Pare  an  eggplant  and  cut  in  two-thirds  inch  cubes.  Cook  in 
a  small  quantity  of  boiling  water  until  soft,  then  drain.  Cook 
2  tbsp  butter  with  l/2  onion  (finely  chopped)  until  yellow; 
add  K  tbsp  finely  chopped  parsley  and  eggplant.  Turn  into  a 
buttered  baking  dish;  cover  with  buttered  crumbs  and  bake 
until  crumbs  are  brown.  — Mrs.  James  M.   Taylor. 


Boston    Baked    Beans 

1  lb  pink  beans  1  tspn  salt 

2  tablespoons  molasses  y?  lb  fat  salt  pork 

Soak  beans  overnight.  In  morning  cook  until  soft,  not 
mushy ;  add  pinch  soda  to  boiling  beans.  Drain  beans,  but 
keep  liquid.  Put  in  bean  pot  and  add  molasses  and  salt  pork, 
and  cover  with  liquid  beans  were  boiled  in.  Bake  2  or  3  hours 
in   slow  oven,  adding  bean  liquor  as  needed. 

— Mrs.  Lloyd  A.  Kennell 
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Potatoes  With  Cheese 

6  po  atoes  pinch  salt 

2  tbsp  butter  dash  cayenne 

2  tbsp  flour  2  cups  milk- 

Cut  boiled  potatoes  into  Yz  inch  cubes.  Make  white  sauce 
and  add  cup  of  cheese,  cut  fine.  Mix  lightly  and  place  in  but- 
tered baking  dish.  Cover  with  buttered  crumbs  and  bake  in 
slow  oven  about  40  minutes.  — Mrs.  Robert  Neiman. 

Sweet  Potatoes  en  Casserole 

Prepare  sweet  potatoes  in  long  thin  slices  as  for  candied 
sweet  potatoes,  uncooked.  Place  a  layer  of  sweet  potatoes 
alternately  with  layer  of  quartered  apples  in  buttered  casser- 
ole. Sweeten  plentifully  with  brown  sugar  and  small  amount 
of  white  sugar.  On  each  layer  add  slices  of  butter.  Bake 
in  moderate  oven  until  perfectly  tender  and  golden  brown. 
— Mrs.  Ralph  A.   Thompson. 

Baked  Beans 

1  quart  tiny  white  beans  2  large  onions  cut   fine 

1  pound  salt  pork,  diced  small      2  cloves,  garlic  cut  fine 
1   cup  brown  sugar  pepper  and  salt 

1  tablespoon  dry  mustard 

Parboil  beans  until  skin  cracks,  when  beans  are  blown  on. 
Drain  and  arrange  in  earthen  pot,  alternating  beans  with  pork, 
onions  and  garlic.  Dissolve  sugar,  mustard,  pepper  and  salt 
in  hot  water  and  pour  over  beans.  Rake  all  day,  keeping 
moist.  —Mrs.  Paid  Valle. 

Potatoes  a  la  Germaine 

1   onion  1   tablespoonful  water 

4  medium  size  potatoes  salt  and  pepper  to  taste 

1   tablespoonful  butter  or  fat 

Cut  as  for  French  fried  potatoes.  Put  in  pan  and  add 
water,  seasoning  and  chopped  onion,  also  fat.  Cover  tightly 
and  cook  under  a  very  slow  fire  about  J/2  hour.  If  cooked 
under  the  very  lowest  flame,  potatoes  do  not  need  stirring  and 
retain  their  shape.  — Mrs.   Wm.  H.  Perry. 
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Scalloped  Hubbard  Squash 

Peel  squash  and  put  through  food  chopper.  Season  to 
taste.  Put  in  casserole  and  cover  half  with  milk.  Bake  until 
done.  — Mrs.  Glenn  E.  Spriggs. 

Beets  With  Sweet  Sour  Sauce 

2  cup  sugar  lA   tablespoon  cornstarch 

Tj  cup  vinegar  2  cups  coked  beets   (diced) 

Mix  the  sugar  and  cornstarch,  add  vinegar ;  let  cook  5  min- 
utes.    Add  cooked  beets.  Season  with  salt  and  butter. 

—Mrs.  Fred  W .  Steffgen. 

Spinach  a  la  St.  Francis 

Drain  cooked  spinach,  chop  fine  and  put  in  pan  with  diced 
fried  bacon  and  onion  ;  stir  in  a  tablespoon  of  flour,  mixing 
all  together  welhunt'l   flour  is  cooked. 

—Mrs.  Fred  IV.  Steffgen. 

Curry  of  Tomato 

3  large  fresh  tomatoes  green  pepper 

2  tablespoons  minced  celery         1  tablespoon  flour 

2  tablespoons  butter  x/i  teaspoon  rurry  powder. 

2-3  cup  milk  salt,  paprika 

1  tablespoon  each  onion, 

Me!!  butter  in  saucepan,  add  minced  onion,  green  pepper 
and  celery  chopped  together.  Let  cook  slowly  7  minutes.  Cut 
tomatoes  in  two,  roll  in  flour,  salt,  pepper,  and  cook  in  sauce 
about  15  minutes.  Remove  and  place  on  squares  of  toast.  To 
the  sauce  add  flour  and  curry  powder  rubbed  to  a  paste  with 
the  milk.  Let  boil  2  minutes,  then  pour  over  the  tomatoes  and 
toast  and  serve.  —Mrs.  Fred  W .  Steffgen. 

Eggplant  Puffs 

Peel  an  eggplant  and  cut  into  small  pieces.  Add  a  little 
water  and  cook  until  tender  or  almost  dry.  Add  flour  to  make 
a  stiff  batter  and  half  teaspoon  of  baknig  powder.  Drop  from 
end  of  spoon  into  hot,  deep  fat  and  fry  until  golden  brown. 

—Mrs.   T.   C.  McNulty. 
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Summer   Squash    (Casserole   Style) 

Select  tender  young  summer  squash.  Scrape  and  cut  into 
small  pieces.  Cook  in  salted  water  until  tender  but  not  mushy. 
(Use  as  little  water  as  possible  in  order  that  it  may  be  almost 
cooked  away.)  Drain  off  remaining  water  and  arrange  in 
baking  dish.  Pour  over  squash  sweet  cream  and  butter  melted 
together  and  sprinkle  top  with  cinnamon  and  sugar.  Bake 
until  cream  bubbles  up  but  do  not  scorch. 

— Mrs.  Donald  McLeish. 


Whole    Cauliflower   au   Gratin 

Wash  cauliflower  and  soak  head  down  in  salted  water  for 
half  an  hour,  then  boil  it  in  salted  water  until  tender.  Drain 
it.  place  it  in  fire-proof  platter,  dust  thickly  with  equal  parts 
of  finely  dried  bread  crumbs  and  grated  American  cheese. 
Brown  it  in  the  oven,  dust  with  paprika  airtl  surround  with 
white  sauce.  — Mrs.   Ruel   Liggett. 

Baked   Onions 

6  onions  4  cups  dry  bread  cut  into 

2  tbsp  butter  small  cubes 

salt  and  pepper  to  taste 
Pare  and   cook  onions  until  tender.     Add  to  bread  cubes, 
butter,  salt,  pepper,  enough  juice  from  cooked  onions  to  mois- 
ten, then  add  cooked  onions.  Bake  in  medium  oven  30  min- 
utes. — Mrs.  Foster  McClure. 

Lima  Beans  and  Okra 

1    can   lima  beans  '   l/\   teaspoon   salt 

1  s   lb  butter  ]  s  teaspoon  pepper 

1  can  okra 

Open  and  drain  the  okra.  Rinse  with  boiling  water.  Open 
lima  beans  and  cook  okra  and  lima  beans  together  in  the  juice 
of  the  lima  beans  for  15  minutes.  Pour  off  most  of  the  juice; 
add  butter,  salt  and  pepper  and  serve. 

— Mrs.  George  Swain. 
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Carrots  and  Celery 

Prepare  young  carrots  and  cut  into  small  cubes  or  slice 
them  very  thin ;  wash,  scrape  and  cut  celery  stalks  in  small 
pieces.  Cook  from  20  to  30  minutes  in  boiling  salted  water. 
Drain,  and  season  with  butter,  salt  and  pepper. 

— Mrs.   Gerald   Champ. 

Escalloped  Cucumbers 

Peel,  slice  and  parboil  several  cucumbers.  Then  alternate 
in  a  casserole  a  layer  of  cracker  crumbs  with  a  layer  of  cucum- 
bers. Salt.  Pour  milk  over  whole  thing  and  bake  slowly  for 
about  20  minutes.  —Mrs.  Bryon  Gilchrist. 


Luncheon  Dishes 


Chinese  Chop  Suey     (Serves  6.) 

6  cups  diced  celery  1   11)  rice 

Yz  lb  can  pork,  beef  or  chicken      2  cups  onions,  cut  in  small 
1  ib  or  2  cans  bean  sprouts  pieces 

1   dessertspoon  cornstarch  1  tomato 

1  can  Chmese  vegetables  may      3  tbsp  Soy  sauce  (  Chop  Suey 
be  added  sauce) 

Dice  meat  and  sear  over  high  flame.  When  slightly  brown- 
ed add  celery,  onions  and  bean  sprouts.  (If  fresh  sprouts  are 
used,  cook  first  in  very  little  water  for  10  minutes.)  Add 
enough  water  to  keep  moist ;  cover  and  cook  verv  slowly  for 
30  minutes. 

Dissolve  cornstarch  in  Soy  sauce  and  add  more  water  if 
necessary.  Cook  15  minutes  more.  This  part  may  he  cooked 
in  morning  and  heated  in  evening. 

Boil  rice  in  plenty  of  boiling  salted  water  and  cook  until 
done.  Do  not  stir  unless  absolutely  necessary  and  then  with 
a  fork.  Put  in  colander  and  let  cold  water  run  over  it  well. 
Shake  and  put  colander  and  rice  in  warm  oven  to  dry  out.  Turn 
carefully.     Takes   15  or  20  minutes  to  dry  thoroughly. 

Serve  Chop  suev  and  rice  in  separate  dishes  with  Soy 
sauce.  — Mrs.  George  Prudden. 

American   Chop   Suey 

1  package  (Woodcock's)  1    lb  hamburger 

spaghetti  1    minced   onion 

1  can   tomato  soup  sail  and  pepper 

2  thsp  butter 

Break  the  spaghetti  into  convenient  lengths,  rinse  in  cold 
water,  and  boil  20  minutes  in  salty  water.  Drain  and  rinse 
in  cold  water.  Let  stand  whde  von  fry  the  minced  onion  in  the 
butter.  Then  put  in  the  hamburger  and  cook  until  meat  is 
nicely  browned. 

Put  all  the  ingredients  in  a  shallow  halving  dish,  cover  with 
dry  bread  crumbs  (or  a  little  grated  cheese)  and  hake  for  :j 
hour  in  moderate  oven.  — Mrs.  Chas.  \V .  Curtis. 
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Chicken  Chop  Suey 

1  boiled  chicken,  boned  and  cut  in  small  pieces 

2  packages   noodles    (Golden    Age   preferred) 
1   can  Mandarin  chop  suey 

1  cup  chopped  celery,  onion  and  hell  pepper 
1   small  can  mushrooms 
Mandarin   sauce 

Roil  noodles  not  over  5  minutes,  drain  and  fry  in  iron  fry- 
ing pan  in  butter  until  golden  brown.  In  the  meantime  heat 
1  can  Mandarin  chop  sue)',  adding  Mandarin  sauce  to  suit 
taste.  When  noodles  are  well  browned,  place  on  platter,  over 
this  arrange  chicken  (pork  or  veal  may  be  substituted).  Pour 
over  this  the  Mandarin  chop  suey,  and  sprinkle  over  this  the 
celery,  onion  and  bell  pepper.  Garnish  with  mushrooms  and 
parsley.  (If  chicken  is  boiled  save  the  broth  to  boil  noodles 
in. )  Serve  with  boiled  rice  and  Mandarin  sauce.  This  dish 
served  with  a  salad  provides  a  whole  meal   for  six  persons. 

— Mrs.  Leo  Schachtmayer. 


Crab  a  la  Creole 

Meat  from  2  crabs,  or  1  lb  1  tomato 

crab  meat  salt  and  pepper 

>4   lb  butter  cayenne  to   season 

6  green  onions  %  cup  cream 

1    large  pepper  flour  to  thicken 

When  crabs  are  in  season  this  is  a  delicious  way  to  pre- 
pare them.  Melt  the  butter  and  gently  fry  the  minced  green 
pepper  and  green  onions  cut  tine.  Peel  and  cut  the  tomato 
and  fry  with  them,  seasoning  when  vegetables  are  soft.  Flake 
the  crab  fine  and  add  to  the  vegetables,  cover  and  set  back- 
where  it  will  just  simmer  for  15  minutes.  Have  slices  of  but- 
tered toast  all  ready,  and  just  before  serving  blend  a  large  tea- 
spoon fnl  of  flour  with  the  cream  and  cook  with  the  crab  until 
the  mixture  is  slightly  thick.  Pour  over  the  toast  and  serve 
piping  hot.  — Mrs.   Emerson   Hoover. 
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Shrimps  a  la  Newburg 

1   ran   shrimps  1  tsp  flour 

3  tblsp  butter  Vi  cup  cream 
Yi  tsp  salt                                        yolk  2  eggs 
few  grains  cayenne  2  tblsp  sherry 
1   teaspoon  lemon  juice 

Cook  shrimp  and  butter  3  minutes.  Add  salt  and  cayenne 
and  lemon.  Add  flour  and  cream,  then  yolks  of  eggs.  Serve 
on  toast.  — Mrs.  Fred  Jarboe. 

Baked  Hash  of  Rice  and  Beef 

1  cup  of  chopped  cooked  beef       1   egg 

1  cup  of  cooked  rice  2  tablespoons  of  butter 

1  cup  of  milk  1   teaspoon   of  salt 

Pepper 
Put  milk  on  the  fire  and  when  hot  add  all  ingredients  ex- 
cept the  egg.    Stir  for  one  minute.    Remove  from  fire  and  add 
the  well  beaten  egg.     Put  in  baking  dish  and  bake  25  minutes. 

— Mrs.  Kenneth  Little. 

Spanish  Chili  Beans 

Soak  1  lb  of  red  beans  over  night.  In  the  morning  cook 
in  2  quarts  of  water  until  tender.  Put  4  tbsp  of  bacon  grease 
in  the  frying  pan,  add  1  or  2  chopped  onions  (garlic  if  de- 
sired.) 1  tsp  of  chili  powder  and  J/2  lb  of  ground  round 
steak.  1  can  tomatoes.  Add  this  mixture  to  the  beans  and 
simmer  slowly  until  beans  are  tender. 

— Mrs.   Charles  Curtis. 

Crab 

2  cups  crab  meat  2  hard  boiled  eggs 

4  tblsp  butter  2  cups  cream  sauce 
2  cups  milk,  salt,  pepper               4  tblsp  flour 

1  can  mushrooms   (juice  in  2  tblsp  lemon  juice  over  crab 

sauce) 
Cover  with  cracker  crumbs  and  butter  and  brown  in  oven. 
Can  be  browned  and  served  in  crab  shells. 

— Mrs.  Hal  Hotchkiss. 
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Clam    Souffle 

•;4  of  quarter  lb  of  butter 

Melt  and  add  3  tblsp  chopped  onion.  Fry  until  nearly  done, 
then  add  Ti  of  a  green  pepper  cut  fine.  Fry.  Blend  in  2 
tblps   flour. 

In  another  pan.  bring  to  boiling  point  1  cup  milk  and  the 
juice  from  can  of  minced  clams.  Mix  with  above. 

Take  from  fire  and  add  beaten  yolks  of  3  eggs,  a  little  salt, 
2  pimentos,  cut  fine,  a  very  little  garlic.  1  teaspoon  Worces- 
tershire sauce  and  the  minced  clams.  Put  in  baking  dish  and 
top  with  V>  cup  bread  crumbs  and  a  little  grated  cheese.  Bake 
Y$  hour  in  moderately  slow  oven  in  pan  of  hot  water.  Serves 
six  rather  sparingly.  — Mrs.  Paul  I'alle. 

Tamale  Pie 

Cook  yellow  corn  meal  as  thick  as  you  would  have   for   fried 

mush 
While  warm,   line  bake  dish 
Fry  ground  round  steak  and  onions 
Add  Spanish  tomato  sauce  and  whole  ripe  olives 
Pour  into  bake  dish  and  crust  over  top  with  corn  meal  mush 
Pake  in  moderate  oven  until  brown 

Serve  with  green  salad,  coffee  and  hot  rolls.  A  light  dessert 
if  desired.     For  luncheon  or  Sunday  night's  supper. 

— Mrs.  Kelso  Macphcrson. 


Cheese  and  Rice  Fondu 

1   cup  hot  cooked  rice  x/2  tsp  paprika 

1  V2  cups  tomato  puree  1 1/>   cups  grated  cheese 

3  tbsp  butter  4  eggs  beaten   separately 

1  j  tsp  salt 

Mix  all  ingredients,  except  eggs,  beat  in  the  yolks,  fold  in 
the  whites  and  turn  into  a  buttered  baking  dish.  Bake  on 
many  folds  of  paper  in  a  dish  of  boiling  water  until  firm  in 
the  center — about  half  an  hour.  Serve  with  a  green  salad. 

— Mrs.  Kenneth   Lyons. 
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Tamale  Loaf 

1  can  corn  1  tsp  salt 

1  can  tomatoes  1  chopped  onion 

1  cup  chopped  ripe  olives  3  cloves  garlic 

2  cups  yellow  corn  meal  3  eggs  well  beaten 

1  cup  salad  oil  1  dash  cayenne  and  sugar 

1  cup  milk  1  tsp  thyme 

3  tbsp  Grandma's  pepper  1  tsp  allspice 

Put  all  ingredients  in  kettle  except  the  corn  meal.  Stir 
the  corn  meal  in  slowly  and  cook  15  minutes,  stirring  all  the 
time.  Put  in  an  unbuttered  baking  dish  and  cook  in  oven 
about  }i  hour.  Recipe  will  fill  two  dishes  of  bread  pan  size. 
Can  be  served  hot  as  main  dish  or  sliced  cold. 

— Mrs.  Eugene   Glenn. 


Cheese  Souffle 

1  large  and  1    small  can  Carnation  milk 
1-J4  lbs  grated  cheese;  salt 

Heat  milk,  add  cheese  and  st;r  until  dissolved.  Put  in 
bowl  and  sprinkle  with  paprika.  Serve  on  soda  crackers. 
This  is  rather  a  large  amount  and  is  nice  for  an  evening  sup- 
per dish.  — Mrs.  Herman  Jacobson. 

Noodle  Ring 

}i  cup  uncooked  noodles  3   eggs   beaten  light 

l/x  tsp  salt  few  drops  of  onion  juice 

y2  cup  rich  cream  2  tblsp  grated  cheese 

Have  ready  a  pot  of  boiling  salted  water ;  break  the  noodles 
in  pieces  and  boil  until  tender  — about  15  minutes.  Drain  and 
rinse  with  cold  water,  then  with  hot. 

Beat  the  egg  until  light,  add  the  cheese,  salt,  onion  juice  and 
cream.  Beat  lightly  and  mix  through  the  noodles,  using  two 
forks  to  lift  and  turn  the  noodles  so  that  the  seasoning  may 
coat  every  piece.  Put  the  mixture  into  a  buttered  mold  or  in- 
dividual molds,  set  in  a  pan  of  boiling  water  and  bake  at  325 
degrees  (or  a  slow  oven)  for  35  minutes.  Invert  the  mold 
and  fill  the  center  with  creamed  chicken,  crab,  mushrooms  or 
eggs.  — Mrs.  Harry  B.  Cochran. 
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Cheese  Souffle 

3  tbsp  butter  1  cup  grated  cheese 

l/z  tsp  salt  3  tbsp  flour 

3  eggs  Y*  cup  milk 

Cook  butter,  flour,  salt  and  milk  as  a  white  sauce  two  min- 
utes; remove  from  fire.  Add  well  beaten  egg  yolks  and 
cheese.  Put  away  to  cool,  when  cool  add  whites  of  eggs  beaten 
stiffly.  Turn  into  buttered  baking  dish  and  bake  in  moderate 
oven  in  a  pan  of  wa'.er  or  steam  in  double  boiler  25  or  30  min- 
utes. Serve  at  once.  For  fish  souffle,  use  flaked  fish  instead 
of  cheese.  — Mrs.  N.  M.  Roulette. 

Cheese  Puff 

1  pint  milk  1  tsp  baking  powder 
Yi  cup  yellow  corn  meal  1  tsp  salt 

3  eggs  1  cup  grated  cheese 

Heat  the  milk  to  nearly  boiling.  Stir  in  the  corn  meal 
gradually  and  cook  until  the  consistency  of  mush.  Add  the 
baking  powder,  salt,  cheese  and  yolks  of  eggs  beaten  until 
light.  Fold  in  the  beaten  egg  whites  and  pour  into  pyrex  bak- 
ing dish.  Bake  45  minutes  in  moderate  oven.  Serve  at  once, 
with  plenty  of  butter,  from  the  dish  in  wlr'ch  it  was  baked. 
Serves   four  nicely.  — Mrs.   Kenneth  Lyons. 

Noodle  Luncheon 

2  pkgs  noodles  seasoning 

1   lb  round  steak  1    quart   milk 

1  can  mushrooms  Y*  lb  fat  fresh  pork 

1  or  more  large  pimentoes  generous  p'ece  butter 

(red  or  green)  grated  cheese  (to  taste) 

ripe  olives 

Cut  meat  in  small  cubes  and  fry  in  pan  with  cover  on.  Par- 
boil noodles  and  dash  cold  water  over  them.  Cream  milk  and 
add  butter.  Chop  fine  olives,  pimentoes,  mushrooms.  Mix 
well  the  entire  ingredients  and  put  in  buttered  bake  dish.  Gar- 
nish with  fried  buttered  bread  crumbs  and  a  dash  of  paprika. 
Bake  in  moderate  oven  from  1  to  \Y\  hours.  Serve  with  green 
salad,  a  dash  of  jelly,  olives  or  pickles,  hot  rolls,  tea  or  coffee, 
and  light  dessert,  fruit  Jello.         — Mrs.  Kelso  Macpherson. 
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Ham  Souffle 

1  large  cup  chopped  or  ground      J/2   cup   bread  crumbs 
bam  2  hard  boiled  eggs  rubbed 

2  tblsp  melted  butter  through  sieve 

1^  cups  milk  2    eggs— yolks   and   whites 

fold  in  beaten  whites  last  beaten   separately 

Bake  half  hour  or  a  little  more.  Set  pan  or  baking  dish  in 
pan  of  hot  water.     Serves  six  generously. 

—  Mrs.  Paul  Voile. 

Macaroni  and  Round  Steak 

]/2  pkg  macaroni  1   lb  ground  round  steak 

Yz  can  tomatoes  l/2  cup  bread  crumbs 

3  tbsp  butter  salt  and  pepper 
2  onions 

x/i  cup  grated  cheese 

Cook  maraconi  until  tender  in  salted  water.  Chop  onions 
fine.  Put  macaroni  into  buttered  baking  dish,  then  put  in 
meat  and  onions,  add  seasonings,  tomatoes,  cheese,  brend 
crumbs  and  melted  butter.     Bake  in  moderate  oven  one  hour. 

— Mrs.  Kenneth  Lyons. 

Spaghetti   Italienne 

1 2   lb   spaghetti  salt  and   pepper  to  taste 

Y  cup  grated  cheese  1    onion 

Y  lb  ground  round  steak  1   green  pepper 

1    five  cent  can  tomato  paste  T/>  cup  oil,  or  melted  butter 

1    small  can  corn  1    tsp  Worcestershire  sauce 

Put  spaghetti  into  boiling  salted  water  and  cook  until  ten- 
der. In  the  meantime,  chop  the  onion  and  green  pepper  and 
fry  brown  in  the  fat,  add  the  tomato  paste,  salt  and  pepper, 
Worcestershire  sauce.  Combine  this  with  the  cooked  spa- 
ghetti and  the  corn.  Pet  simmer  while  you  brown  the  ground 
round  steak  in  a  hot  dry  pan.  Break  it  up  while  it  is  brown- 
ing and  add  a  little  hot  water  to  thin  it  and  to  take  up  the 
brown  gravy.  Add  to  the  other  ingredients  and  cook  slowly 
for  2  hours.  The  cheese  goes  in  the  last  half  hour  of  cooking. 
Garlic  and  cayenne  pepper  may  be  added  if  desired.  This 
serves  eight   people.  — Mrs.  J.    M.   McColl. 
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Spaghetti  American 

1  lb  ground  round  steak  1  Bell  pepper 

1  large  oir'on  3  large  fresh  tomatoes 

2  cans  tomato  sauce  1  large  package  spaghetti 

Brown  meat  in  skillet,  add  pepper,  onion  and  tomatoes,  all 
of  which  have  been  finely  cut.  Cover  and  cook  one  hour.  Boil 
spaghetti  in  salted  water  until  tender,  drain  and  combine  with 
meat  and  sauce.  Add  canned  tomato  sauce,  season  and  cook 
T  2  hour  longer.  Add  cheese  if  desired.  Splendid  for  picnics 
and  outings.  — Mrs.  James  Herndon  Hicks. 


Spanish  Spaghetti 

(This  will  serve  12  people.) 
One  large  package  (Woodcocks)  spaghetti.  Boil  }i  hour. 
Drain,  heat  yi  cup  salad  oil.  Cut  up  fine  1  onion,  1  garlic 
clove,  2  bell  peppers,  chop  and  add  to  oil  and  fry  all  for  10 
minutes.  Then  add  /4  lb  hamburger  steak  with  2  tbsp  of  water 
and  cook  10  more  minutes.  Then  add  cooked  spaghetti  and 
1  cup  grated  cheese.  To  this  add  1  can  corn,  1  can  Campbell's 
tomato  soup,  1  small  olives  (cut  up).  Put  in  large  pan,  cover 
with  bread  crumbs  and  grated  cheese  and  bake  20  minutes.  De- 
licious. — Mrs.  Charles  W .  Curtis. 

Spaghetti 

Cook  spaghetti  {Yz  lb  for  medium  family)  in  salted  water. 
Fry  in  butter  but  do  not  brown    1  can  tomatoes   (puree) 
1  or  2  onions  chopped  fine  1   small  can  corn 

1  green  pepper  1   can  mushrooms 

When  cooked,  add:  2  tbsp  Worcestershire  sauce 

Fry  y2  lb  round  steak  ground  until  brown  and  add  to  mix- 
ture. Mix  this  with  the  cooked  spaghetti  and  add  grated 
cheese.  Bake  in  casserole  about  30  minutes.  If  the  spaghetti 
is  inclined  to  be  dry  when  you  go  to  bake  it,  add  a  little  water 
or  tomato  sauce.  — Mrs.  Fred  J.  Allen. 
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Noodle  Dish 

Boil  until  tender  1  pkg  noodles.  Fry  1  pound  of  pork 
sausage  and  4  sliced  medium  onions  15  minutes.  Combine 
noodles  and  pork,  onions,  1  can  tomato  soup.  Spread  a  layer 
of  mixture  in  baking  dish  then  sprinkle  some  grated  cheese 
then  mixture,  then  cheese  until  all  has  been  used.  Top  it  with 
cheese  baked  for  r/z  hour;  serve  hot. 

— Mrs.  Walter  Bickcrton. 


Ham  and  Noodles 

This  is  a  good  way  to  nse  your  leftover  ham. 
8  oz  package  noodles  salt,  pepper,  paprika,  cayenne 

1  egg  2  cups  ground  ham 

but'ered  bread  crumbs  1   cup  white  sauce 

Method:  Butter  baking  dish.  Bottom  layer  of  noodles 
which  have  been  boiled  about  15  minutes.  Layer  of  ground 
ham.  Remaining  noodles.  Cover  with  the  white  sauce,  into 
which  egg  has  been  beaten.  Cover  with  buttered  crumbs.  Rake 
slowly  45  minutes  or  an  hour.  — Mrs.  W.  IT.  Trey. 


Dresden  Patties  with  Creamed   Ham 

Cut  stale  bread  in  2  inch  slices.  Shape  with  a  round  cutter 
3  inches  in  diameter  and  remove  centers  making  cases.  Dip 
case  in  egg  slightly  beaten,  diluted  with  milk  and  seasoned  with 
salt.  Allow  2  tablespoons  milk  for  each  egg.  When  bread  is 
thoroughly  soaked,  drain  and  fry  in  deep  fat.  Fill  with  cream- 
ed ham  or  any  leftover  meat. 

— Mrs.  Helen  Barthelmess. 

Creamed    Ham 

Boiled  ham  2  cups  milk 

4  tblsp  butter  seasoning 

4  tblsp  flour 

Into  the  upper  part  of  a  double  place  4  tblsp  butter,  flour, 
mix  and  blend  and  add  2  cups  milk.  When  heated  and  thick- 
ened, season,  place  over  water  in  lower  part  of  boiler.  When 
sauce  is  done,  add  boiled  ham,  cut  ham  and  cover  each  serving 
of  the  patties.  — Mrs.   Helen   Barthelmess. 
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Apples  Stuffed  With  Tuna 

6  apples    (  red  )  1  medium  can  tuna 

1   tablespoon  butter  1   cup  bread  crumbs 

salt  and  pepper  to  taste  shredded  parsley 

juice  and  rind  of  1  lemon 

Wash  and  core  apples.  Scoop  out  some  of  tbe  pulp  and 
add  to  melted  butter.  Cook  until  thick.  Add  other  ingredients 
and  mix.  Stuff  apples,  garnishing  on  top  with  a  few  buttered 
crumbs.     Hake  until   apples  are  tender  in  medium  oven. 

— Mrs.  Howard  Lynch. 

Tuna  Croquettes 

1  can  flaked  tuna  1  egg 

y2  cup  cracker  crumbs  or  salt  and  pepper 

bread  crumbs 
Mix  the  ingredients  and   mold  into  oblong  shape.     Fry  in 
a   frying  pan  without  much  lard,  turning  twice  to  make  them 
three  sided.  — Mrs.  Cornelius  Butler. 

Tuna  Souffle 

2  tbsp  butter  Y\  cup  milk 

3  tbsp  flour  1   cup  tuna 
y2  tsp  salt                                         3  eggs 

Make  a  white  sauce.  Remove  from  fire  and  add  to  well 
beaten  egg  yolks.  Mix  in  tuna.  When  cold  fold  in  stiffly 
beaten  whites.  Bake  in  a  buttered  baking  dish  one  half  hour 
in  a  hot  oven.     Serve  immediately. 

—Mrs.   Earl  Hunzickcr. 

Tuna  Loaf 

1  c.  tuna   (flaked)  1  tbsp  parsley  chopped 

V/2   c.  cracker  crumbs  2  tbsp  pimento  chopped  fine 

1   e.ug  beaten  '  ■  c.  celery  chopped 

1    tsp  salt   (scant)  1  '  2  c.  milk 

'j  t^p  paprika  2  tbsp  melted  butter 

Mix   ingredients   thoroughly   and  bake   in   buttered   baking 

dish   for  about   30  minute-.  — Mrs.  John   />.    T  re  I  crier. 
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Boston  Fish  Cakes 

1  can  B  &  M    fish  flakes  1   egg 

or  1  cup  cooked  fish  salt  and  pepper  to  taste 

2  scant  cups  mashed  potatoes 

Mix  fish,  potatoes  and  egg  quite  thoroughly,  shape  into 
patties  and  fry  a  golden  brown.  Use  quite  a  little  fat  for  fry- 
ing. These  can  be  made  up  in  the  morning  and  put  in  the  ice 
box  till  used.  — Mrs.  Lloyd  A.  Kenncll. 

Escalloped  Crab 

Make  white  sauce :  1  tbsp  butter 

1  large  can  of  crab  1  tbsp  of  flour 

8  boiled  eggs,  ground  1  cup  milk- 

Add  to  sauce  1  tbsp  of  catsup,  Worcestershire  sauce  to 
flavor,  alternate — eggs  with  the  crab  in  baking  dish,  then  pour 
sauce  over  the  mixture,  cover  with  crumbs  and  bake. 

—Mrs.  L.  S.  Eckles. 

Stuffed  Baked  Fish 

1   cup  bread  crumbs  pepper 

Yi  tbsp  butter  )/\  cup  hot  water 

!  8  tsp  thyme  1  egg 

Y\  tsp  salt  1  tbsp  chopped  parsley 

Clean  fish  but  do  not  cut  open.  Sprinkle  with  salt.  Mix 
all  ingredients  and  place  loosely  in  the  fish.  If  fish  has  been 
cut  open,  sew  it  up.  Lay  fish  in  greased  pan  and  bake  20  min- 
utes to  the  pound.     Serve  with  or  without  sauce. 

—Mrs.  E.  J.  Shackelford. 

Jellied   Salmon    With      Cucumber  Sauce 

1  can  salmon  V/i     bsp  melted  butter 

y2  tbsp  sugar  -;4  cup  thin  cream  or  milk 

1  tsp  salt  *4  cup  vinegar 

Vi  tbsp  flour  }i  tbsp  gelatin 

1  tsp  mustard  2  tbsp  cold  water 

yolks  of  2  hard  boiled  eggs^ 

Drain  fish  well  and  wash  in  collander,  mix  well  with  vin- 
egar, add  gelatin  dissolved  in  water  last,  put  in  mold  until 
st.ff.     Slice  and  serve  with  cucumber  sauce. 

— Mrs.  James  M.   Ta\lor. 


Thursday   Club  Delicacies  Luncheon   Dishes 


Cucumber   Sauce 

Beat  >S  cup  of  heavy  cream  stiff,  add  a  dash  of  salt  and 
paprika,  add  gradually  2  tbsp  of  vinegar  and  one  medium 
sized  cucumber,  peeled  and  chopped  fine,  with  enough  onion 
juice  to  flavor.  — Mrs.  James  M.   Taylor. 

Escalloped    Salmon 

lyi   cup  salmon  %  tsp  paprika 

3tbsp  sweet  pickle  cut  fine     ■       J/2  tsp  salt 

1   tbsp  lemon  juice  /4  cup  milk 

y2  cup  cracker  crumbs  2  tbsp  fresh  bread  crumbs 

1  egg  1  tbsp  melted  butter 

Pick  the  .salmon  apart  with  fork,  add  pickles,  lemon  juice, 
cracker  crumbs,  egg,  paprika,  salt  and  milk.  Place  in  a  well 
buttered  baking  dish,  melt  the  butter,  add  the  fresh  crumbs 
and  spread  evenly  over  top.  Bake  20  minutes  in  a  moderate 
oven.  — Mrs.  Herman  Jacobson. 


Salmon    Loaf 

1  can  of  choice  red  salmon  2  eggs  well  beaten 

]/2  lb  of  rolled  crackers  season  with  salt  and  pepper 

Mix  well  and  add  enough  milk  to  make  a  perfect  mold. 
More  crackers  may  be  added  according  to  the  desired  size  of 
loaf.  Bake  in  moderate  oven  Y\  to  1  hour.  Place  mold  on 
platter  and  pour  creamed  peas  over  before  serving.  For 
creamed  peas  prepare  rich  white  sauce  and  put  in  either  fresh 
or  canned  peas.  — Mrs.  Ralph  A.  Thompson. 


Salmon  Loaf 

Juice  of  1  lemon  2  egj4's 

1   cup  of  cracker  crumbs  dash  of  cayenne  pepper 

1    onion  salt  and  pepper  to  taste 

3  tbsp  of  milk 

This  dish   may  be  prepared   from  either  canned  salmon  or 
boiled  salmon. 

Sbred    1   can   salmon,  or  2  cups  of   cold    boiled   salmon    |  re- 
moving bones)   into  mixing  bowl.     Add  onion  which  has  been 
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run  through  meat  grinder.  Add  pepper,  salt,  lemon  juice  and 
milk.  Add  cracker  crumbs  rolled  very  fine,  then  mix  in  the 
2  eggs  well  beaten.  Form  into  loaf,  cover  with  bread  crumbs 
and  bake  in  moderate  oven  about  30  minu.es,  adding  hot  water 
and  butter  to  baking  dish,  and  baste.  Serve  with  lemon  or 
white  sauce.  — Mrs.  Leo  Schachtmaycr. 


Shrimp  Wiggle 

Yi  can  pimentoes   (small)  2  tbsp  flour 

1  can  shrimp  2  tbsp  grated  cheese 

x/z  can  French  peas  salt  and  pepper 

1    pint  milk 

Make  a  white  sauce  of  milk  and  flour,  add  shrimps,  broken 
half,  peas  and  chopped  pimentoes.  Bring  to  a  boil,  season  and 
serve  on  toast  or  in  patty  shells  with  a  teaspoon  of  cheese  on 
each  serving.  This  is  good  made  with  lobster  or  crab  instead 
of  shrimps.  - — Mrs.  Kenneth  Lyons. 


Spanish  Oysters 

2  dozen  oysters  2  tbsp  cream 

2  tbsp  chopped  onion  1  tsp  salt 

1-3  cup  butter  l/\  tsp  pepper 

bread  crumbs  1  egg 

2  quarts  spinach  1  egg  yolk 

garlic 

Scald  12  oysters  whole  in  their  own  liquid.  Chop  finely  the 
other  12  oysters,  raw.  Cook  spinach  3  minutes  in  boiling  water, 
drain,  chop  finely,  add  chopped  onions,  garlic  and  cook  well, 
but  not  brown,  add  chopped  oysters,  salt,  pepper  and  cream 
and  cook  five  minutes.  Add  egg  and  egg  yolk.  Put  2  whole 
oysters  in  ramekin,  fill  with  the  above  mixture,  sprinkle  top 
with  bread  crumbs  and  a  little  butter,  bake  until  set. 

— Mrs.  Fred  IV.  Stcffgen. 
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Oyster  Croquettes 

1    cup  raw  oysters  3  tbsp  cracker  crumbs 

1  cup  cooked  veal  2  e^g  yolks 

2  tbsp  butter  1  tbsp  onion  juice 

Drain  and  clean  oysters,  scald  and  strain  liquor;  chop  the 
oysters  very  fine,  soak  the  cracker  crumbs  in  the  liquor;  then 
mix  all  the  ingredients  and  shape ;  clip  in  egg,  roll  in  crumbs 
and  fry  as  usual.     Drain  on  brown  paper. 

—Mrs.  E.  F.  Hoover. 

Hasenpfefer 

1    rabbit  (disjointed)  2  or  3  bay  leaves 

1  onion  vinegar 

3  cloves  salt  and  pepper 
1  lemon  1  c.  cream 

Salt  and  pepper  rabbit,  put  in  bowl  with  onion,  cloves,  lem- 
on (cut  in  half)  and  bay  leaves.  Cover  with  vinegar  or  v'ne- 
gar  and  water  if  vinegar  is  very  strong.  Let  stand  over  night 
Brown  rabbit  in  frying  pan  then  remove  to  roaster,  strain 
liquid  over  it.  cover  and  cook  slowly  till  tender.  When  done 
add  cream  to  gravy.  — Mrs.  C.  H.  Perdue. 

Veal  Cutlets  with  Cheese  and  Tomato  Sauce 

Tr'm  and  wipe  veal  cutlets,  season  with  a  little  salt  and 
pepper,  dip  in  egg,  diluted  with  about  a  tablespoonful  of  salad 
oil;  drain,  clip  in  some  Parmesan  cheese,  then  butter,  allowing 
about   5  minutes  for  each  side  and  serve  with  fomato  sauce 

—Mrs.  Lester  Hulva. 

Walnut  (Meat)   Loaf 

1    cup  ground  toasted  crumbs      2  egg  yolks 

1   cup  milk  salt,  pepper,  sage  to  sea- on 

1    cup  ground  walnut  meats 

Soak  bread  crumbs  in  milk  unt'i  mushy.  Add  walnut  meat: 
and  beaten  eggs.  Season  to  taste.  Form  into  loaf  and  bake 
about  40  minu'es.  Serve  with  green  peas.  Can  be  served 
with  cream   sauce.  — Mrs.    Ji'm.   H.   Perry. 
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Luncheon  Dish 

1  slice  bam  2  onions 

3  medium  sized  potatoes  3   cups   milk 

Place  slice  of  ham  in  bottom  of  baking  dish.  Lover  gen- 
erously with  dry  mustard  and  brown  sugar.  Slice  onions  and 
potatoes  and  in  alternate  layers  fill  the  baking  dish.  Cover 
wi-h  milk  and  bake  until  done.  — Mrs.  Roscoe  Porter. 

Chili  Rellenos 

2  cans  green    peppers  10  salted  soda  crackers 
'  2  lb  cheese                                        1  egg 

2  sm  pink  or   Spanish  oirons 

Wash  peppers,  remove  seeds  and  take. out  veins,  open  pep- 
pers, fill  with  chopped  onion  and  cheese,  salt,  dip  in  egg,  roll 
in  cracker  crumbs,  fry  in  bacon  drippings  or  Crisco,  a  golden 
brown.  Serve  with  combination  salad,  French  bread  and 
coffee.  — Mrs.  Margaret  Short. 

Italian  Macaroni 

1  cup  salad  macaroni  3  tbsp  grated  Parmesan 
JA  lb  top  round  steak  (ground)        cheese 

2  cans  Del  .Monte  tomato  sauce    3  tbsp  olive  oil 
1   small  can  French  mushrooms    1    clove  garlic 

salt  and  pepper  lo  taste 
Cook  macaroni  in  boiling  wa'er  to  which  the  garlic  has 
been  added  tint*]  tender.  Drain  and  let  stand  in  cold  water  to 
remove  starch.  Drain  and  place  in  baking  dish.  Fry  ground 
steak  until  nice  and  brown.  Add  to  macaroni.  Then  add  the 
tomato  sauce,  mushrooms,  olive  oil,  salt  and  pepper.  Mix 
around  thoroughly.  Sprinkle  cheese  on  top  and  bake  in  mod- 
erate oven   until   browned.  — Mrs.    Charles   H.   Benton. 

Chili  Con  Carne 

\y2  lbs  ground  round  steak  1   small  can  tomatoes 

1   small  can  kidney  beans  1   large  oiv'on 

Place  tablespoon  butter  in  large  frying  pan  and  fry  round 
steak,  turn'ng  over  so  it  is  well  done.  Add  tomatoes,  kidney 
bean  arcl  onion  and  let  simmer  for  1  A  hours.  Season,  with 
dash  of  cayenne  added.  — Mrs.  Frankie  Foelschow. 
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Enchiladas 

Buy  1  dozen  tortillas  del  mice  (a  pancake  made  of  corn)  at 
any  Mexican  restaurant.  The  sauce:  wash  and  remove  seeds 
from  6  red  chik  peppers,  cover  with  4  cups  of  soup  stock  or 
wa'er  and  simmer  1  hour,  strain,  rubbing  chili  peppers  through 
c  »arse  sieve.  Melt  2  tbsp  shortening,  clove  of  garlic  which  is 
removed  when  sauce  is  cooked ;  add  2  tbsp  flour,  mix  until 
smooth,  then  add  to  clr'li  mixture,  simmer  until  creamy.  The 
filling:  Mince  2  onions,  l/\  lb  Parmesan  cheese,  small  can  Gif- 
ford  ripe  olives,  stoned  and  put  through  grinder;  sprinkle  with 
Spanish  sage  salt,  a  couple  of  drops  of  tobasco  sance,  mix  well. 
take  tortillas  and  dip  in  sauce,  turn  and  heat  through,  then  put 
on  hot  platter;  put  generous  filling  in  tortilla,  turn  over  like 
jelly-roll  and  when  all  filled,  pour  fiver  the  sauce  and  put  in 
slow  oven  about  6  minutes.  — Mrs.  Margaret  Short. 

Noodles 

Y2  lb  flour  3  eggs 

1   tsp  salt  2  tbsp  luke-warm  water 

1   tsp  hu'ter 

Sift  flour  and  salt,  roll  in  hutter.  add  gradually  the  beaten 
eggs  and  water.  Knead  paste  ten  minutes.  Roll  out  thin  and 
let  dry  15  nrvnutes.  Cut  into  strips  and  let  dry  on  board  for 
30  minutes.     Use  a-  needed.  — Mrs.    E.  F .  Hoozvr. 

Excellent  Supper  Dish 

One  and  one-half  packages  of  Golden  H  noodles — cook  15 
minutes  then  drain.  Chop  1  onion  fine  and  brown  in  pan  with 
lump  of  butter,  Yi  pimento,  1  bell  pepper  chopped  fine.  Brown 
1  lb  of  ground  meat  in  butter,  add  to  above  ingredients,  then 
add  Y$  lh  of  American  cheese — to  this  add  one  can  of  lomato 
juice  or  puree.  Put  entire  mixture  in  casserole  and  bake  for 
30  minutes.  This  may  he  made  early  in  the  day  and  baked 
just  before  time  to  serve.  — Mrs.   Robert  Lee  Daniel. 
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Baked  Spaghetti 

1   package  spaghetti  }4  cup  bacon 

1   tsp  salt  and  pepper  ¥2   onion,   sliced 

1  can  tomatoes  Yz  cup  grated  cheese 

Boil  spaghetti  20  minutes  with  salt.  Cook  bacon  and  onion 
until  brown  in  a  skillet,  then  add  tomatoes  and  cheese  and 
simmer  a  few  minutes.  Pour  spaghetti  and  mixture  all  into  a 
buttered  casserole,  sprinkle  with  buttered  bread  crumbs  and 
bake  20  or  30  minutes.  — Mrs.   Byron  GUchrist. 

Chicken  Pie 

Boil   chicken,  p'ck  off  bone  and  put  chicken   in  bake  dish. 
Make  gravy  so  it  comes  up  over  chicken. 
Crust. 

( 1 )  Rub  together :   1 J/2  cups  flour.  2  tsp  baking  powder,  a 
little  salt. 

(2)  Rub  with   lump  of  butter  V2  size  of  egg.     Break   1  egg- 
in  cup  and  beat.     .Add  Y\  cup  of  milk  and  mix  with  fork. 

Have  chicken  boiling  hot.  Put  crust  on  with  small  tea- 
spoonsful.     Rake  20  minutes.  — Mrs.  E.  F.  Hoover. 

Chicken  a  la  Terrapin 

1  stewed  chicken  salt  to  taste 

2  c  chicken   stock  slice  of  good-sized  onion 
2  T.  flour  chopped  fine 

salt,  pepper  and  celery  bread  crumbs 

Thicken  clrcken  stock  with  flour,  add  seasoning  and  chop- 
ped onion.  Cut  chicken  from  bones  and  chop.  Put  layer  of 
chicken,  then  layer  of  bread  crumbs,  then  chicken  and  crumbs 
in  casserole  and  pour  thickened  sauce  over  all.  Bake  in  oven. 

— Mrs.  Daniel  H.  Perkins. 

Macaroni 

1  cup  macaroni,  cooked  2  tbsp  parsley 

1  cup  milk  V2  tsp  salt  and  pepper 

1  cup  soft  bread  crumbs  1  cup  grated  cheese 
large  piece  of  butter  3  eggs,  well  beaten 

2  pimentoes,  minced  .  1  onion,  nr'need 

Mix  and  bake  in  bread  pan  in  water  for  \x/i  hours. 


-Mrs.  Ed  Fletcher, 
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Casserole  of  Macaroni  and  Meat 

1  pkg  macaroni  J4  lb  cheese 

]/2  lb  ground  round  steak  1  large  onion 

1  can  tomato  soup  1    tsp  shortening 

Fry  the  sliced  onion  in  the  shortening,  add  the  ground 
round  steak  and  cook  until  well  done.  Mix  the  above  with 
cooked  macaroni,  tomato  soup  and  grated  cheese.  Fill  cas- 
serole and  bake  in  a  moderate  oven  20  or  30  minutes. 

— Mrs.  Roger  Howe. 

Chicken    Loaf 

1   large  can  of  chicken  1  can  pimentoes 

1  can  chicken  broth  4  hard  boiled  eggs 

1  can  mushrooms   (small)  1   envelope  Knox  gelatin 

Pick  chicken  in  small  pieces.  Cut  mushrooms  in  small 
bits.  Heat  broth  and  add  gelatin  which  has  soaked  5  minutes 
in  cold  water.     Stir  until  dissolved,  then  strain. 

Use  sliced  eggs  and  pimento  strips  to  line  loaf  dish.  Mix 
and  season  chicken  and  mushrooms,  and  fill  dish  carefully. 
Pour  broth  over  slowly  when  loaf  is  firm,  unmold  and  place 
on  platter  ready  to  slice  and  serve.       — Mrs.  Geo.  Graves. 

Apple  and  Ham 

Thick  slice  of  ham — cover  entirely  and  amply  with  quarter- 
ed apples ;  sprinkle  with  brown  sugar,  bake  until  apples  are 
tender.     Serve  with  sweet  potatoes.       — Mrs.  Duval  EUery. 

Ham  Timbales 

2  tbsp  butter  x/2  tsp  minced  parsley 
J4  cup  stale  crumbs                        2  eggs 

2-3  cup  milk  salt  and  pepper 

1  cup  chopped  ham 

Melt  butter,  add  crumbs  and  milk  and  cook  5  minutes,  stir- 
ring constantly.  Add  ham,  parsley  and  eggs,  slightly  beaten. 
Season. 

Pour  in  buttered  individual  molds,  filling  2-3  full.  Set  in 
pan  of  hot  water  and  bake  20  minutes  in  moderate  oven. 

— Mrs.  Howard  Lynch. 
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Rice  and  Pimento  Casserole 

1  cup  boiled  rice  2  eggs 

1  cup  grated  cheese  1  can  pimentoes  (cut  fine) 

1/^  cup  milk  seasoning 

Bake  slowly — 30  or  40  minutes 

—Mrs.  George  Graves. 


Ham  Loaf 

1  lb  smoked  ham  bread  crumbs  (2  slices) 

2  lbs  pork  ground  milk 
1  egg 

Mix  together  the  ham  and  pork.  Add  the  beaten  egg  and 
the  bread  crumbs  moistened  with  milk.  Add  a  little  onion  if 
desired.  Place  in  a  loaf  pan  and  bake  in  moderate  oven  in 
llA  hours.     Serve  with  chili  sauce.       — Mrs.  W.  H.  Frev. 


Escalloped   Ham  and   Potatoes 

1  thick  slice  ham  \J/2  cups  thin  white  sauce 

4  cups  sliced  raw  potatoes  salt  and  pepper 

Cut  slice  of  ham  in  inch  squares,  lightly  flour  and  brown 
on  all  sides,  then  put  in  baking  dish,  cover  with  white  sauce. 
Bake  in  moderate  oven  of  350  degrees  F.  for  l/2  hour.  Turn 
and  bake  on  other  side  for  l/2  hour.  Cut  potatoes  into  thick 
slices,  boil  until  almost  tender  and  drain.  Arrange  in  casser- 
ole, lay  slice  of  ham  on  top,  set  in  oven  and  bake  25  minutes. 

— Mrs.  Glenn  E.  Spriggs. 


Delicious  Ham  Loaf 

\y2  lbs  raw  ham  1  c.  buttered  bread  crumbs 

6  hard  boiled  eggg  2  c.  white  sauce 

Put  ham  through  food  chopper.  Slice  hard  boiled  eggs. 
Butter  a  baking  dish  and  put  layers  bread  crumbs,  ham,  then 
hard  boiled  eggs.  Make  several  layers  of  this,  then  pour  white 
sauce,  over  top  and  bake  until  ham  is  done.  This  is  especially 
nice  for  luncheons.  — Mrs.  John   Zimbleman. 
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Cheese   Souffle 

l/i  cup  butter  1   cup  grated  cheese 

Y$  cup  flour  3  eggs 

2  cups  scalded  milk  few  grains  cayenne   pepper 

1  tsp  salt 

Mix  dry  ingredients,  melt  butter  and  cream  together  as  for 
white  sauce.     Add  milk  slowly — then   cheese  and   egg  yolks. 
Cook  in  double  boiler.     When  cool  add  the  well  beaten  whites 
and  bake  in  casserole  in  moderate  oven ;  serve  immediately. 
— Mrs.  JVm.  F.   Wahrenberger. 

Cheese  Delicate 

%.  cup  corn  starch  %  cup  butter 

34  cup  flour  2  egg  yolks,  beaten 

mixed  with  a  little  milk  y2  cup  grated  cheese 

1  pint  milk 

Cook  in  double  boiler  fifteen  minutes.     Pour  into  buttered 
pan,  sprinkle  grated)  cheese  on  top  and  cool.     Cut  into  squares. 

— Mrs.  Byron  Gilchrist. 


^•Egg  Dishes*^ 

'Eggs  like  Caesar's  wife  should  be  above  suspicion." 


Baked  Egg  Omelette 

One  pint  milk,  1  tablespoon  corn  starch  and  1  tablespoon 
butter  creamed  together.  Put  in  pan  and  stir  over  fire  until 
it  thickens,  allow  to  cool.  Four  eggs ;  whites  and  yolks  beat- 
en separately.  Stir  in  yolks  then  whites,  put  in  oven  and  bake 
20  minutes.  —Mrs.  DeWitt  C.  Gifford. 


Creamy  Omelette 

2  eggs  Ya  tsp  salt 

\  tsp  butter  2  tbsp  water 

pepper 

Break  eggs  into  saucer,  add  water  and  beat  to  mix  well,  but 
not  until  light.  Add  salt  and  pepper.  Heat  butter  in  small 
frying  pan.  Do  not  brown  butter.  When  hot  add  egg  mix- 
ture and  as  fast  as  a  part  becomes  set,  pick  it  up  so  liquid  will 
run  under.  When  it  has  all  become  jelly-like,  brown  it  on  the 
bottom  a  little,  then  remove  from  the  fire.  See  that  it  is  well 
loosened  from  the  pan  on  the  bottom  and  sides.  Have  the 
hot  plate  ready  and  serve  at  once. 

— Mrs.  E.  J.  Shackelford. 

Egg-Croquettes 

Make  white  sauce : 
6  hard  boiled  eggs,  ground  1  tbsp  flour 

1  tbsp  butter  1   cup  milk 

Pour  white  sauce  over  eggs,  form  a  croquette,  roll  in 
crumbs,  let  stand  for  one  hour  until  firm  and  fry  in  deep  fat. 

— Mrs.  L.  S.  Ecklcs. 
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"None  Such"  Omelette 

4  eggs  1  level  tbsp  butter 
Y  cup  milk                                       Y  tsp  salt 

2  level  tbsp  flour 

Beat  whites  stiff,  melt  butter  and  flour,  add  milk,  remove 
from  fire  and  add  beaten  yolks,  then  stir  in  lightly  the  beaten 
whites.     Place  baking  dish  in  boiling  water.  Bake  20  minutes. 
— Mrs.  Charles  E.  Shallcnberger. 

Mexican   Eggs 

3  eggs  1  tsp  salt 

1  small  onion  Va  tsp  paprika 

y2  bell  pepper  %  tsp  soda 

3  tomatoes  1  tbsp  flour 

1  tbsp  butter 

Fry  onions,  chopped,  in  butter  for  5  minutes.     Add  toma- 
toes, salt,  pepper  and  paprika.     When  hot  add  soda  and  cook 

5  minutes  more.  Five  minutes  before  serving  add  eggs  well 
beaten,  and  flour  mixed  with  a  little  cold  water.  Stir  until 
thick  and  serve  at  once  on  toast. 

— Mrs.  Kenneth  Lyons. 

Egg  Croquettes 

Boil  6  eggs  hard.    When  cool,  chop  and  add  to  white  sauce 
made  of ' 

1   pint  milk 

4  tbsps  flour 

large  piece  butter 
Season  with  salt,  parsley,  nutmeg,  a  little  onion  and  Yz 
can  pimentoes.  Spread  on  platter  and  let  stand  in  ice  box 
until  cold.  Shape  and  roll  in  bread  crumbs,  beaten  egg  and 
bread  crumbs  and  fry  in  deep  fat  quickly.  Will  make  about 
16.  — Mrs.  Wm.  Wahrenberger. 


Hot  Bread  and  Waffles 

"Bread  is  the  staff  of  life." 


Five  Hour  Rolls 

V2  cup  milk  scalded,  then  hike  warm 

1  yeast  cake  dissolved  in  little  milk 
1  cup  flour 

Mix  into  stiff  dough.     Raise  1  hour,  then  add: 

2  tbsps  sugar  2  beaten  eggs 

1-3  cup  melted  butter  add   flour  to  stiffen    (about  5 

1  tsp  salt  cups) 

2  cups  scalded  milk 

Let  raise  2  hours,  then  mold  into  rolls  and  let  raise  2  hours 
more.     Brush  with  melted  butter  and  bake. 

— Mrs.   Wm.   Wahrenberger. 


Pin  Wheel  Biscuit 

3  cups  sifted  flour  ]/2  tsp  salt 

3  tsp  baking  powder  3  tbsp  sugar 

1  cup  milk  *4  cup  shortening 

Roll  thin,  spread  with  melted  butter  and  sprinkle  brown 
or  powdered  sugar  and  cinnamon  and  few  raisins,  roll,  slice 
thin  and  bake.  — Mrs.   C.  D.  Kirk.patrick. 


Cream  Scones 

2  cups  flour  4  tbsp  melted  butter 

4  tsps  baking  powder  2  eggs 

l/2  tsp  salt  1-3  cup  rich  milk 

2  tbsp  sugar 

Roll  out  Y\  inch  thick.  Spread  milk  gently  on  top  and 
sprnkle  granulated  sugar  on  top.  Cut  in  diamond  shape  and 
bake  as  biscuits.  — Mrs.  Rucl  Liggett. 
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Hot   Bread   and    Waffles 


1  teaspoon  salt 
buttermilk  or  sour  milk 


Old    Fashioned    Scotch    Scones 

4  cups  flour 

3  teaspoons  baking  powder 

y2  teaspoon  soda 

Sift  flour,  baking  powder  and  salt  into  bowl.  Mix  soda 
into  about  2  cups  of  milk.  Add  milk  to  the  flour,  folding  it 
in,  not  stirring.  More  milk  may  be  added,  making  the  dough 
just  firm  enough  so  it  can  be  rolled  out  on  a  board.  Take 
enough  dough  and  roll  out  even  about  the  size  of  a  small  pie 
tin  and  y  inch  thick.  Cut  this  in  quarters,  place  in  an  iron 
skillet  on  top  of  the  stove,  perfectlv  dry,  no  grease,  let  bake 
slowly,  turning  over,  after  first  side  is  brown.  When  done 
serve  hot,  split  like  a  biscuit,  butter  freely,  place  on  plate  and 
serve  with  orange  marmalade  or  any  preserve,  and  a  few  slices 
of  crisp  bacon  put  across  each  scone.  Very  fine  served  for 
breakfast   with  coffee.  — Mrs.   J.   M.   McColl. 


Date  and  Nut  Bread 

1  cup  brown  sugar  2  cups  white  flour 

1  cup  nuts  1  tsp  salt 

1  cup  dates  4  tsp  baking  powder 

2  cups  graham  flour  2  cups  milk 

1  *m 

Mix  well  and  turn  into  2  greased  and  floured  loaf  pans. 
Let  stand  for  15  minutes  in  warm  place.  Bake  in  moderate 
oven  1  hour.  — Mrs.  William  F.  Wahrenberger. 


Date  Bread 


1  cup  chopped  dates 

1  tsp  soda 

1  cup  boiling  water 

1  cup  sugar 

1   tsp  baking  powder 

Y*  cup  nut  meats 

Bake  in  slow  oven  1  hour, 
keeps    indefinitely. 


y2  tsp  vanila 
Sprinkle  over  them 
Pour  over  this 
add  2  tbsp  butter 
lj^  cup  flour,  sifted 
add  2  eggs  beaten,  separately 
Makes  a  very  moist  loaf  that 
— Mrs.    Pout    Voile. 
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Graham  Raisin  or  Nut  Bread 

2  cups  flour  4  tsps  of  baking  powder 

2  cups  graham  flour  \x/2  cup  milk 

1  cup  nuts  or  raisins  1   egg 

1  teaspoon  of  salt 

Mix  dry  ingredients,  add  egg  and  milk.     Pour  in  buttered 
tins.     Let  raise  20  minutes.     Bake  slow  1  hour. 

— Mrs.  Emerson  Hoover. 


Grapenut  Bread 

x/2   cup  grapenuts  1  cup  white   flour 

x/2  cup  brown  sugar  \x/2  cups  sour  or  buttermilk 

1  cup  chopped  raisins  1  tsp  soda 

1  cup  graham  flour  pinch  of  salt 

Bake  in  2  baking  powder  tins,  covered. 

—Mrs.  N.  M.  Roulette. 


Ginger  Bread 

yi  cup  molasses  x/2  cup  sugar 

x/2  cup  butter  or  Crisco  1  tsp  ginger 

1  tsp  cinnamon  or  cloves  2  level  tsp  soda,   dissolved 

2x/2  cups  flour  in  cup  boiling  water 

— Mrs.  Hal  Hotchkiss. 


Corn  Bread 

•)4  cups  of  corn  meal  1  cup  of  sweet  milk 

x/4  cup  of  flour  x/2  cup  of  sour  milk 

]/2  teaspoon  of  salt  1  tablespoon  of  melted  butter 

1  tablespoon  of  sugar  1  egg 

1-3  teaspoon  of  soda 

Save  out  half  of  the  sweet  milk.  Mix  other  ingredients. 
Put  in  baking  pan,  then  pour  the  half  cup  of  sweet  milk  slowly 
over  the  mixture  and  bake.  — Mrs.  Kenneth  Little. 
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Southern  Gingerbread 

1   cup  sugar  2l/2  cups  flour 

l/2  cup  shortening  1  tsp.  soda 

1   egg  1  tsp.  cinnamon 

Y\  cup  molasses  1   tsp.   ginger 

1  cup  moisture  (sour  milk  l/2  tsp.  cloves 

or  coffee)  y2  tsp.  salt 

Cream  sugar  and  shortening,  mix  egg  in  thoroughly,  add 
molasses,  sour  milk.  Sift  dry  ingredients.  When  ready  for 
oven  sprinkle  sugar  over  top.  Bake  in  moderate  oven  forty 
minutes.     Serve  with  whipped  cream. 

— Mrs.   Chester  Cleator. 

Soft  Ginger  Bread 

1   cup    sugar  4  tsps.  ginger 

1  cup  butter  2  tsps.  cinnamon 

1  cup  molasses  2l/2    cups    flour 

1  cup  boiling  water  4  eggs 

2  tsps.  soda 

Mix  dry  ingredients  except  soda,  add  molasses  and  beaten 
eggs,  and  lastly  soda  dissolved  in  boiling  water.  Pour  in  loaf 
nan  or  muffin  tins  and  bake  in  moderate  oven. 

— Mrs.  Fred  S.  Hagc. 

Corn  Bread 

1   cup  cornmeal  1  cup  white  flour 

3  tsp.  baking  powder  .     3  tbsp.  sugar 

1  egg.  well  beaten  \y2  cups  milk 

T  2   tsp.  salt  3    tbsp.    melted    shortening 

Mix  and  sift  dry  ingredients  and  add  to  the  well  beaten 
egg  and  milk,  add  melted  shortening  and  bake  about  25  min- 
utes. — Mrs.  Robert  Daniel. 

Katie  Bread 

2  eggs  beaten  well  1  tsp.  crisco 

4  cups  flour  1   tsp.  salt 

l/2  cup  sugar  1  tsp.  baking  powder 

1  cup  milk 

Let  stand  15  or  20  minutes  before  baking.  Bake  40  min- 
utes. — Mrs.  Chester  D.  Kirkpatrick. 
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Coffee  Gingerbread 

Sift  together  2y2  cups  of  flour  with  \y2  teaspoons  of  soda, 
2  tsps  ginger,  ll/2  tsp  cinnamon,  l/2  tsp.  cloves,  l/2  teaspoon 
nutmeg  and  l/2  teaspoon  bakin  g  powder.  Mix  2  beaten  eggs 
with  24  cup  brown  sugar,  ^4  cup  Brer  Rabbit  molasses,  and 
}i  cup  melted  shortening.  Add  the  dry  ingredients  and  lastly 
one  cup  hot,  strong  coffee.  Bake  in  a  shallow  pan  in  a  mod- 
erate slow  oven  from  30  to  45  minutes,  depending  on  thick- 
ness.    Slowness  in  baking  is  the  secret  of  good  gingerbread. 

— Mrs.  J.  M.  McColl. 

Brown  Bread 

1  egg  1  cup  sour  milk 

1  tsp.  soda  l/2  cup  molasses   fill  with 

2  cups  graham  flour  sugar  to  make  ■%  cup  and 
1  cup  white  flour  fill   with  hot   water 

Salt 

Bake  in  cans  45  minutes  in  slow  oven. 

— Mrs.   William   Wahrenberger. 

Everlasting  Rolls 

1  cake  yeast  ^   cup  shortening 

1   cup  sugar  1   tsp.   salt 

4  cups  luke  warm  water  1   egg 

Enough   flour  to  thicken 

Blend  yeast  with  1  tbsp.  sugar  until  it  becomes  liquid.  Add 
remaining  sugar,  water  and  beaten  egg,  sift  enough  Hour  to 
make  batter.  Beat  well,  add  melted  shortening  (not  hot)  salt 
and  enough  flour  to  knead.  Keep  in  ice  box  and  use  as  need- 
ed.    Work  down  each  day. 

— Mrs.   William  F.    Wahrenberger. 

Wa'nut  Waffles 

2  well  beaten  eggs,  add  3  tablespoons  sugar,  2  cups  milk 
(either  sweet  or  sour)  1  teaspoon  baking  powder,  1  level  tea- 
spoon soda,  %  teaspoon  salt,  6  tablespoons  butter,  y>  cup 
graham   flour,   j%   cup  chopped   walnuts. 

Makes   about  9  waffles.  — Mrs.    George  Sears. 
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Maryland    Cream   Waffles 

2  cups  flour  2  eggs 

4  teaspoons  baking  powder  1^4  cup  milk 

T -2   teaspoon  salt  y2  cup  butter  (  *4  lb- ) 

2  teaspoon   sugar 

Mix  and  sift  dry  ingredients  together;  add  milk  which 
has  been  mixed  with  beaten  egg  yolks,  add  melted  butter  beat 
smooth  and  fold  in  egg  whites.  — Mrs.  Earl  C.  Rice. 


Hygienic  Pancakes 

Yolks  2  eggs,  well  beaten,  salt,  scant  sugarspoon  sugar,  lit- 
tle over  ^4  cups  sweet  milk,  1  tblsp.  meal,  1  level  cup  flour,  2 
tsp.  baking  powder.  Put  in  1  tblsp.  melted  butter  before  the 
milk.      Fold  in   the  beaten  whites   last.     Fry  in  a  little  butter. 


V~y     ~Xjf*~ O        \ 


-Mrs.  Fred  Jarboe. 


V 


Waffles 


M  to  1   cup  milk   (  sweet  or  3  tsp.    baking  powder 

sour)  (heaping) 

1  tbsp.  sugar  Salt 

1^2  cups  flour  2  eggs.     Beat  yolks  and 

T/2  cup  melted  shortening  whites  separate.     Fold 

whites  in  last. 
— Mrs.  Richard  Meridith  Bowen. 

Quick  Coffee   Cake 

;  2  cup  butter  2  heaping  tsp.  baking  pow- 

)/2  cup  sugar  der,  grated  rind  of  one 

3  eggs  lemon 

2  cups  flour 

Cream,  butter  and  eggs.  Add  eggs,  one  at  a  time,  to  this 
mix- ure.  Sift  flour  and  baking  powder  and  with  the  lemon 
rind,  add  to  above  mixture.     Spread  very  thin  in  pans.     Over 
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mixture  pour  melted  butter,  then  sprinkle  with  sugar  and 
over  this  sprinkle  cinnamon.  Bake  in  quick  oven  ten  or  twelve 
nrnutes. 

— Mrs.   Lloyd  Baldridge. 

Garlic  Rolls 

Cut  French  rolls  lengthwise  and  toast  and  while  hot  but- 
ter and  rub  with  garlic  and  serve  hot. 

— Mrs.    Charles  Slwllenberger. 

Nut  Bread 

V/2  cups  white  flour  \%  cups  nuts 

1%  cups  graham   flour  1  cup  raisins  or  dates  or  both 

24  cup   sugar  1   egg — 2  if  preferred 

1  tsp  salt  7-8  cup  milk 
4  tsp  baking  powder 

Mix  and  let  stand  10  minutes.  Bake  45  minutes  to  1  hour, 
have  oven  hot  when  bread  goes  into  oven  and  immediately  turn 
down  to  a  slow  oven  for  15  minutes.  Gradually  increase  oven 
thereafter.  —Mrs.   Duval   Ellery. 

Corn  Bread 

2  eggs  2  tablespoons   fat 
1*4  cups  milk  1   tsp.  salt 

3  tbsp.  sugar  1  cup  flour 

4  tbsp.  B.  P.  1  cup  corn  meal 

Cream  sugar  and  fat,  mix  dry  ingredients,  adding  to  sugar 
and  fat  alternately  with  milk.  Bake  about  20  minutes  in  hot 
oven.  — Mrs.  Lloyd  A.  Kennell. 


Griddle   Cakes 

2  cups  flour  2  tablespoons  sugar 

4  teaspoons  baking   powder         \]A  cups  milk 
y2  teaspoon  salt  1  egg 

Mix   and    sift    dry    ingredients.     Beat   egg,   add   milk   and 
stir  into  first  mixture,  stir  in  butter.  — Mrs.  Harold  Roylc. 
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Southern  Spoon  Bread 

1  pint  milk  1  teaspoon  baking 

r<  cup  corn  meal  powder 

3  eggs  1  teaspoon  salt 

Heat  the  milk  to  nearly  boiling.  Stir  in  corn  meal  grad- 
ually and  cook  until  the  conistency  of  mush.  Add  the  bak- 
ing powder,  salt  and  yolks  of  eggs  beaten  until  light.  Fold  in 
beaten  egg  whites  and  pour  into  a  greased  baking  dish.  Bake 
one-half  hour  in  a  moderate  oven.  Serve  at  once  with  plenty 
of  butter  from  the  dish  in  which  it  was  baked. 

— Mrs.  Kenneth  Lyons. 


Nut  Bread 

1-3  cup  of  sugar  1  cup  of  chopped  wal- 

2  teaspoons  of  baking  nuts 

powder  2  cups  of   flour 

1   eg_r  well  beaten  }i  teaspoon  cinnamon 

1   cup  of  milk  y2   teaspoon   nutmeg 

Little  salt 

Mix  in   order  given  and  let  stand   10  minutes.        Bake   )A 
h'»ur.  — Mrs.  Roy  D.  Crippen. 


Date-Nut  Bread 

Mix  thoroughly: 

2  cups  bran  or  graham  l/2  cup  sugar 

flour  Add  2  cups  milk 

(  Pillsbury's  bran)  l/2  cup  molasses   (New  Or- 

2  cups  white  flour  leans  Brer  Rabbit) 

1   teaspoon  salt  1  cup  chopped  nuts 

1  teaspoon  soda  1  cup  chopped  dates 

If  sour  milk  is  used,  add  another  teaspoon  soda.     Bake  in 
moderate  oven  about  forty  minutes. 

— Mrs.   Russell   Etujlcr, 
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Cinnamon  Rolls 

2y2   cups   flour  24  cup  sugar 

Yi  tsp.  salt  1   egg   with  milk  enough 

1  tbsp.  shortening  to  mix 

2  tsp.  baking  powder 

Mix  together  same  as  baking  powder  biscuits.  Roll  out 
quite  thin  and  spread  with  a  paste  of  cinnamon,  sugar,  and  a 
little  water.  Roll  up  and  cut  in  slices,  and  bake  about  twenty 
minutes.  — Mrs.    IV.   D.    Melhome. 

Baby   Parker   House   Rolls 

2  cups  flour  Salt 

2  tsp.  baking  powder  1   tbsp.  butter 

(neaping)  1   egg   (beaten  ) 

1  tsp.  sugar  Milk- 

Sift  dry  ingredients.  Blend  in  butter.  Beat  egg  in  cup 
and  fill  cup  full  with  milk.  Mix  together.  Roll  ;4  inch  thick. 
Cover  with  melted  butter,  cut  with  small  biscuit  cutter  and 
fold  over.     Let  stand   15  minutes  then  bake  in  medium  oven. 

— Mrs.  Hoimrd  Lynch. 

Coffee  Cake 

Yi_  cup  sugar  1  egg 

Pinch  salt  1  tbsp.  shortening 

2  cups   flour  ('melted) 
2  tsp.  baking  powder  1  cup  milk 

Sift  together  sugar,  salt,  flour  and  baking  powder.  Add 
egg,  milk  and  shortening  and  mix.  Bake  in  two  round  pans, 
covering  the  top  with  sugar,  cinnamon  and  butter.  Chopped 
nuts  may  be  used  on  top  also.  — Mrs.  Win.  F.  Wahrenberger. 

Quick  Coffee  Cake 

]/i  cup  sugar  1  tsp.  vanilla 

1   tbsp.    butter  V2  cup  raisins 

1  egg  \y2  cup   flour 

Vi  cup  milk  2  tsp.    baking  powder 

Mix   and    sprinkle   top   with   sugar,   cinnamon      and      nuts. 
— Mrs.  Louis  R.  Almgren. 
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Nut  Bread 

6  cups  flour  V/2   cups   nutmeats 

6  tbsp.   baking   powder  4  egg  yolks 

lT/2  tbsp.  salt  3  cups  milk 

1  cup   sugar  %  cup  melted  butter 

Mix  and  sift  dry  ingredients  and  add  the  nuts.  Beat  the 
egg  yolks  and  add  to  the  milk.  Combine  mixtures  and  beat 
in  melted  butter.  Pour  into  greased  tins  and  let  stand  20 
minutes.     Rake  45  minutes  in  moderate  oven. 

— Mrs.  Paul  Seng. 

Delicious  Muffins 

J4  cup  butter  1  egg 

%  cup  sugar  1  cup  milk 

14  teaspoon  salt  2  cups  flour 

5  teaspoons,  level   baking 
powder 
Cream  the  butter;  add  sugar  and  egg  well  beaten;  sift  bak- 
ing powder  with  flour,  and  add  to   first  mixture.     Alternate 
with  milk.     Bake  in  buttered  tin  gem  pans  25  minutes. 

—Mrs.    Wm.    Phillips. 

Dixie  Biscuit 

2  cups  unsifted   flour  2  T.    shortening 
1  t  salt  1  egg 

Zy2  t  baking  powder  1   cup  milk 

Mix  dry  ingredients  well — add  beaten  egg  yolk  and  milk 
and  stiffly  beaten  white. 

Roll  y  inch — cut  with  biscuit  cutter,  spread  with  butter 
and  bake  10  to  15  minutes  in  hot  oven. 

— Mrs.  Chester  Kirkpatrick. 

Gingerbread 

y2  cup  sugar  1  tsp.  ginger 

1   cup  molasses  Salt 

1  cup  boiling  water  with  2           y2  cup  Mazola  Oil 
level  tsp.  soda  2  cups  flour 

2  eggs 

1   tsp.  cinnamon  — Mrs.    Stillman   Rowe. 
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Drop  Biscuits 

2  cups  flour  2  tbsp.  fat 
4  tsp.  baking  powder  y>  tsp.  salt 
24  to  1  cup  milk 

Sift  all  dry  ingredients,  cut  in  the  fat  and  add  milk,  mix- 
ing quickly  and  lightly.  Drop  by  spoonfuls  onto  a  greased 
baking  sheet  and  bake  10-15  minutes  in  hot  oven. 

— Mrs.  E.  J.  Schackelford. 

Cheese  Biscuits 

1  cup  flour  1  tbsp.  crisco  or  substitute 
}4   tsp.    salt                                       8  tbsp.  grated  cheese 

3  tsp.  baking  powder  l/2  cup  water 

Sift  dry  ingredients;  blend  in  fat  and  cheese.  Add  water 
and  drop  from  spoon  on  greased  pan.     Bake  in  quick  oven. 

— Mrs.  Logan  B.  Rudrauff. 

Cheese  Biscuits 

\]/2  cups  flour  1  tbsp.  shortening 

2  tsp.   baking  powder  6  tbsp.  cheese   (grated) 
J4  tsp.  salt  1  scant  cup  milk 

Sift  flour,  baking  powder  and  salt  together  3  times.  Add 
shortening  and  cheese,  mixing  in  lightly  or  chopping  in  with 
knife.  Add  milk,  just  enough  to  hold  mixture  together.  Roll 
out  on  floured  board  y>  inch  thick,  cut  with  small  biscuit  cut- 
ter. Brush  over  the  top  with  sweet  milk,  and  place  in  butter- 
ed pans.     Bake  in  hot  oven   12  to   15  minutes. 

— Mrs.  Leo  Schachtmayer. 

Breakfast   Muffins 

Cream   together :  1  tsp.  salt 

J4   cup  sugar  24  cup  milk 

y2   cup   shortening  2  cups   flour 

Add :  4  tsp.  baking  powder 

1  egg  yolk  White  of  egg  well  beaten 
This  makes  1  dozen.  — Mrs.  Cyril  P.  Sykes. 
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Twin   Mountain   Muffins 

y2  cup  butter  %  tsp.  salt 

l/i  cup  sugar  1   egg 

?4  cup  milk  2  scant  cups  flour 

4  level  tsp.  baking  powder 

Beat  the  eggs  thoroughly,  add  remaining  ingredients  in  or- 
der given  and  bake  in  greased  muffin  tins. 

— Mrs.  Roscoe  S.  Porter. 

Graham  Muffins 

*4  cup  melted  butter  2  tbsp.  sugar 

1  cup   milk  3  tsp.  baking  powder 

2  eggs  1^2  cups  white  flour 
\y2  cups  graham  flour 

Mix  and  bake  in  muffin  pans  20  minutes.  This  makes 
about   18.  — Mrs.   Hotvard  Lynch. 

Nut  Muffins 

2  cups  flour  4  level  tsp.  baking  powder 

y2  cup  sugar  1  level  tsp.  salt 

1  egg  1  tbsp.  melted  butter 

1  cup  milk  1  cup  nuts 

Add  ingredients  in  order  given  except  the  egg.  The  yolk 
is  put  in  first,  beaten  light  and  the  white  is  beaten  stiff  and 
folded  in  after  the  nuts.  — Mrs.  Cyrus  Monroe. 


Q 
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"Fame  is  at  best  an  u-nperf arming  cheat 
But  'tis  substantial  happiness  to  cat." 

Fruit  Sandwiches 

Remove  stems  and  chop  dried  figs  finely.  Add  a  small 
quantity  of  water  and  cook  in  double  boiler  until  a  paste  is 
formed.  Add  a  few  drops  of  lemon  juice.  Cool  mixture  and 
spread  on  thin  slices  of  buttered  bread.  Sprinkle  with  chop- 
ped peanuts  and  cover  with  buttered  bread. 

— Mrs.   Earl  C.  Rice. 


Roll  Sandwiches 

Remove  all  crusts  except  the  bottom  from  a  loaf  of  sand- 
wich bread  and  slice  the  loaf  lengthwise  in  long  thin  slices. 
Spread  each  slice  with  a  smooth  paste  filling  and  roll  from 
you,  making  the  first  turn  very  sharp.  Seal  the  flap  with 
butter  and  let  stand,  flap  side,  for  some  time.  Slice  as  you 
would  a  jelly  roll.  An  effective  filling  may  be  made  by 
spreading  half  the  length  with  a  paste  made  of  minced  chick- 
en, green  peppers  and  mayonnaise,  and  the  other  half  with 
cream  cheese,  colored  with  paprika. 

— Mrs.  Earl  C.  Rice. 

Toasted    Minced    Olive   Sandwiches 

Between  thin  slices  of  buttered  bread  spread  a  layer  of 
minced  olives,  you  can  buy  the  minced  olive  mixture,  toast  and 
serve  with  salad.     Very  delicious. 

— Mrs.  Gerald  Champ. 

Cheese  Crackers 

Melt  }i  lb.  cream  cheese,  when  thoroughly  melted  add 
gradually  enough  cream  to  make  a  thin  paste.  Spread  on  salt- 
ed crackers  while  hot.     Nice  to  serve  with  fruit  salad. 

— Mrs.  Gerald  Champ. 
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Sandwiches   (For  Lunch) 

Slices  of  dry  bread  not  too  fresh,  slices  of  good  cream 
cheese  placed  on  bread,  over  cheese  a  thick  slice  of  tomato, 
over  all  lay  thin  slices  of  bacon — put  in  oven,  bake  until  cheese 
melts  and  bacon  crisps  and  curls. 

— Mrs.  Howard  Shores. 


Lovers'   Sandwiches 

Cut  stale  bread  into  thin  slices,  remove  crusts  and  butter 
each  slice.  Spread  one  with  orange  marmalade,  cover  with 
another  and  press  together.  Cut  into  small  fingers  or  fancy 
shapes  and  toast  under  broiler  until  delicately  browned  on  both 
sides.     Serve  hot.  — Mrs.  Robert  Lee  Daniel. 


Sandwich  Spread 

A  delicious  sandwich  spread  is  made  by  adding  to  several 
hard  cooked  eggs,  ham.  walnuts  and  dill  pickle.  All  ingredi- 
ents must  be  chopped  fine  and  enough  mayonnaise  added  to 
spread  nicely.  This  can  also  be  used  ae  a  salad  dressing  for 
head  lettuce  by  adding  more   mayonnaise. 

— Mrs.  John  Zvmbleman. 

Sandwich  Filling 

1  cupful  dried  figs  Y\  cup  of   finely  chopped 

2  tbsp.   finely  chopped  walnuts 
crystalized  ginger                         1  tbsp.  of  lemon  juice 

Put  figs  through  meat  chopper,  using  finest  cutter.  Add 
ginger,  nuts  and  lemon  juice,  and  if  mixture  is  too  thick  to 
spread,  add  a  little  hot  water,  a  few  drops  at  a  time  until  the 
right  consistency.     Spread  between  slices  of  buttered   bread. 

— Mrs.  Robert  Lee  Daniel. 

Sandwich  Filling 

12  chopped  walnuts  or  pe  12  finely  chopped  olives 

cans  1  cup  celery,  chopped  fine. 

1    Bluehill   green    Chili    cheese 

■ — Mrs.  Lester  Wilson. 
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Swiss  Paste 

15  cents  grated  cheese  y2  tsp.  paprika 

1  tbsp.  melted  butter  %   tbsp.  chopped  parsley 

1   tbsp.  olive  oil  1  tbsp.  Worcestershire 

Pinch  of  salt  Sauce 

J4  clove  garlic  grated  fine 

Mix  all  well  together.     If  cheese  is  soft  use  only  half  of 
olive   oil. 

Serve  as  spread  on  rye  bread  or  crackers. 

— Mrs.  Frank  Bens. 


Cheese  Loaf 

Remove  crust  from  two  loaves  of  bread,  one  whole  wheat 
and  white.  Slice,  cutting  lengthwise  and  butter  both  sides  all 
but  top  and  bottom  slices — 5  slices. 


1— Red  Filling 

4  slices  ham  chopped  fine 

3  slices  crisp  bacon  cut  fine 

1  chopped  pimento 
Mix  together: 
2 — Yellow  Filling 

Yolks  3  hard  boiled  eggs  sea- 
soned with  salt,  pepper 
and  1  tbsp.  lemon  juice 
Spread  slices  of  buttered  bread  with  the  fillings  in  order 

given.     Soften  3  packages  of  white  cream  cheese  with  sweet 

cream  and  spread  on  the  outside  of  loaf  as  you  would  in  a 

cake.  — Mrs.  Glenn  E.  Spriggs. 


3— White  Filling       . 
Yz   package  cream  cheese 
softened  with  1  grated  cu- 
cumber 

A — Green  Filling 
4  small  sweet  pickles 
6  sprigs  water  cress  or 
parsley  chopped  fine 
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Pies 

"No  soil  upon  earth  is  so  dear  to  our  eyes. 

As  the  soil  we  first  stirred  in  terrestrial  pies." 

Open  Face  Apple  Pie 

One  lower  crust:  Over  it  springle  2  tbsp.  flour,  1  tea- 
spoon salt,  4  tbsp.  sugar.  Then  fill  crust  with  sliced  apples. 
Over  top  sprinkle  ^2  cup  sugar  and  1/a  teaspoon  nutmeg. 

Make  a  custard  of :  1  egg,  1  tbsp  flour,  r/2  tsp.  salt,  2  tbsp. 
sugar.  Pour  over  apples  and  bake  in  slow  oven.  Remove  lid  of 
another  pie  tin  that  has  covered  pie  when  apples  begin  to  get 
soft.     Serve   warm.  — Mrs.    Cyrus   Monroe. 

Lemon   Cake   Pie 

1  cup  sugar  Salt 

2  heaping  table-  Juice  and  grated  rind  2 
spoons  flour  lemons 

Butter,  size  of  egg  1  cup  milk 

(melted) 

Mix  sugar,  flour,  butter,  salt  and  yolks  of  eggs.  Beat  to 
a  cream,  then  add  lemon  juice  and  rind,  milk  and  stiffly  beat- 
en egg  whites.  Pour  into  crust  and  bake  30  minutes  in  slow 
oven.     This  makes  1  large  or  two  small  pies. 

— Mrs.  Charles  Irwin. 

Mock  Cherry  Pie 

1  cup  cranberries  Yz  cup  hot  water 

1   cup  sugar  Small  piece  butter 

Yi.  cup  raisins  chopped  Vanilla 

1  tablespoon  flour  Cook  a  little 

— Mrs.   Ray   Cox. 

Rhubarb  Pie 

1  cup  chopped  rhubarb  1  egg 

1  cup  sugar  Flavor  with  lemon 

— Mrs.  Ray  Cox. 
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Lemon  Pie 

2  lemons  3   eggs 

\y2   cups  white  sugar  2  cups  water 

2  heaping  tablespoons  Butter,  size  walnut 

unsifted  flour 
Grate  the  rind  of  lemon  and  add  other  ingredients,  saving 
the  whites  of  eggs  for  the  meringue.  Cook  in  double  boil- 
er until  thick.  When  cool  pour  into  deep  pie  tin  lined  with 
pie  crust  and  bake.  When  done,  spread  stiffly  beaten  whites 
to  which  3  small  tablespoons  sugar  have  been  added,  over  top. 
Brown  slightly.  — Mrs.  Garrett  Bradt. 

Raisin   Custard   Pie 

1/^  cups   flour  ]/2  cup  shortening 

Salt  3  tablespoons  water 

Blend  shortening  and  flour,  then  add  water  and  mix.  This 
makes  the  amount  necessary  for  a  2  crust  pie. 

Filling :  1  egg  well  beaten 

Soak  1%   cups  seedless  raisins    }i  cup  sugar 
in  a  little  boiling  water  1  cup  milk 

Mix  together  and  add  raisins  after  draining  off  the  water. 
Place  this  filling  in  the  crust  and  put  on  the  top  crust.  Bake 
in  a  slow  oven  until  custard  has  thickened. 

— Mrs.  Logan  B.  Rudrauff. 

Boston  Cream  Pie 

One-third  cup  butter  \yA   cup  flour 

1  cup  sugar  2  teaspoon  baking  powder 

1   cup  milk  2  eggs 

Mix  1  cup  sugar,  One-third  cup  flour  and  yolks,  of  2  eggs. 
Stir  in  2x/2  cups  hot  milk.  Cook  in  double  until  thick.  Flav- 
or. 

Bake  cake  in  two  pans.  Put  filling  between  and  cover 
with  meringue  made  with  2  eggs  whites  and  1  tablespoon  sug- 
ar, brown  in  oven.  — Mrs.  Wm.  Wahrenberger. 
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Graham  Cracker  Pie 

1  lb.  graham  crackers  2  cups  applesauce 

(rolled)  1   cup  crushed  pineapple. 

l4  lb.  butter  Mix  and  put  in  crust 

Mix  well  and  line  a  pie  tin 
with  the  mixture 
Sprinkle  the  remainder  of  the  crumbs  over  the  top  and  add 

a   few  chopped  walnuts,   cinnamon  and  a  little  sugar.     Serve 

with  whipped  cream.  — Mrs.  L.  B.  Smedley. 

Carmel  Pie 

3  eggs  ]/2  cup  melted  butter 

1  cup  milk  1  cup  plum  preserves  or  any 

2  cups  sugar  tart   fruit 

4  tablespoons   flour   mixed 
in  sugar 

Cook  in  double  boiler  until  thick,  put  in  a  baked  crust  and 
add  meringue.  — Mrs.   Chester  Kirkpatrick. 

Lemon  Pie  Supreme 

Add  p:nch  of  salt  to  the  yolks  of  3  eggs  and  beat,  add  two 
tbsp.  of  cold  water  and  ^2  cup  sugar  and  beat  well.  Add  a 
little  rind  and  juice  of  one  lemon.  Put  into  double  boiler  and 
stir  until  the  consistency  of  honey.  Beat  whites  of  eggs  and 
1  tbsp.  of  cold  water  until  stiff,  then  add  x/%  cup  of  sugar  and 
beat  again.  Stir  this  into  Yz  cup  of  sugar  and  beat  again.  Put 
this  into  the  hot  egg  yolk  mixture.  Put  in  baked  pie  crust 
and  brown.  — Mrs.  Alan  L.  Houser. 

Butter  Scotch  Pie 

1   cup  brown  sugar  2  egg  yolks 

1^2  tbsp.   flour  1    cup    milk 

\l/2  tbsp.  butter 

Scald  milk,  beat  sugar  and  eggs  to  a  cream,  add  milk  to 
eggs,  mix  butter  and  flour.  Then  pour  custard  over  mixture. 
Cook  until  thick.     Use  egg  whites  for  meringue. 

— Mrs.  D.  W .  V  anas  en. 
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Custard  Pie 

4  eggs  2  cups   milk 

1  tsp.  vanilla  yA  cup  butter 

1  cup  sugar 

Beat  eggs,  add  sugar,  then  the  scalded  milk  and  melted 
butter  and  flavoring.  Pour  in  unbaked  crust  and  bake  in 
moderate  oven  until  set.  — Mrs.  Melvin  Wilson. 

Karo  Syrup  Pie 

3  eggs  beaten  1   cup  Karo 
Y-2   cup  sugar  1  tsp.  vanilla 
*4  cup  melted  butter                      Pinch  of  salt 

Bake  pie  crust  just  enough  to  set.  Add  mixture  and  bake 
slowly  45  minutes.  If  desired  add  one  cup  of  chopped  pe- 
cans, meringue  if  no  nut  in  pie. 

Meringue:  1   pinch   baking   powder 

2  egg  whites  beaten  stiffly  Brown  slowly 

4  tbsp.  sugar 

■ — Mrs.  Robert  T.  Conycrs. 

Lemon  Pie  Cake 

1  cup  sugar  2  eggs 

2  tbsp.  flour  Juice  of  2  lemons 
Butter  size  of  egg  1  cup  milk 

%.  tsp.  salt 

Cream,  sugar,  flour  and  butter  add  lemon  juice,  egg  yolks, 
milk  and  salt.  Fold  in  beaten  whites,  pour  in  pie  crust  and 
bake  slowly  about  30  minutes.  — Mrs.  Chester  Cleator. 

Lemon   Delight   Pie 

1  cup  boiling  water  4  eggs 

1  tbsp.  butter  ->4  cup  sugar 

1  lemon  2  tbsp  flour 

Put  boiling  water  in  pan  with  butter  and  grated  rind  of  1 
lemon.  Mix  sugar  and  flouf  thoroughly  and  add  to  the  4  well 
beaten  egg  yolks.  Add  this  mixture  gradually  to  the  boiling 
water  and  cook  for  a  few  minutes,  stirring  constantly.  Add 
lemon  juice.     Beat  the  whites  of  2  eggs  and  fold  into  the  mix- 
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ture.  Pour  into  baked  crust,  beat  two  remaining  whites  and 
pale  on  top  of  pie.  The  meringue  is  made  by  beating  egg 
whites  until  stiff,  gradually  adding  a  tablespoonful  of  sugar 
and  lemon  juice  <>r  vanilla  to  flavor. 

— Mrs.   IV m.  H.  Perry. 

Chocolate  Cream   Pie 

2  squares  of  chocolate  T/2  cup  sugar 

%   cup  cornstarch  2  eggs 

2  cups  milk  x/\  tsp  salt 

1  tsp  vanilla 

Melt  chocolate,  add  sugar,  cornstarch  and  milk,  egg  yolks 
and  salt.  Cook  in  double  boiler  until  thick,  stirring  constantly. 
Flavor  with  the  vanilla.  Pour  in  baked  shell  and  cover  with 
meringue.  — Mrs.  Harold  McLean. 


Cocoanut  Cream  Pie 

Filling  2  or  3  lbs  cocoanut 

2  egg  yolks  Top 

]/2  cup  sugar  2  egg  whites 

1  pint  milk  2  tbsp  sugar 

2  heaping  tbsp  cornstarch  %   tsp  baking  powder 

Beat  egg  yolks  in  one-half  cup  sugar,  add  milk,  cook  for  a 
few  minutes,  then  add  cornstarch  dissolved  in  a  little  water. 
Cook  until  thick,  add  flavoring  and  cocoanut,  place  in  pie  shell. 
Beat  the  whites  of  eggs  stiff,  add  sugar  and  baking  powder, 
spread  on  top  of  pie  and  add  cocoanut.  Place  in  hot  oven  for 
a  few  minutes  to  cook  white  of  eggs. 

— Mrs.   Paul  Mitchell. 

All  Good  Pie 

2  cups  sugar  ^  tsp  nutmeg 

y2  cup  butter  ^2  tsp  allspice 

4  egg  yolks  creamed  Y$  tsp  cloves 

1  tsp  cinnamon  1  tsp  vanilla 

1  tbsp  vinegar 

Mix  thoroughly  and  .old  in  the  4  stiffly  beaten  whites  of 
eggs.     Pour  into  crust  and  bake  in  slow  oven. 

— Mrs.  J.  Kelso  Macpherson. 
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Swiss   Pie 

One  pint  of  milk  1  cup  of  almonds  (blanched 

1  cup  of   sugar  and  browned  in  butter) 

2  tbsp  cornstarch  1  cup  of  whipped  cream 
4  eggs                                                  candied  cherries 

1   tsp  vanilla 

Heat  milk  in  double  boiler;  when  hot  add  one-half  of  the 
sugar,  mix  with  cornstarch;  stir  until  thickened.  Add  beaten 
eggs  and  other  half  of  sugar.  Cool  and  add  ground  almonds 
and  vanilla.  Pour  imo  baked  pastry  shell.  Cover  with 
whipped  cream,  and  garnish  with  almonds  and  cherries.  This 
will  make  two  small  p:es.  — Mrs.  Ruel  Liggett. 

Cranberry  Meringue  Pie 

1  cup  sugar  2  eggs 

2  cups  cranberries  1  tbsp  butter 
y2  cup  cold  water                            l/2  tsp  vanilla 

1  tbsp   flour  2  tbsp  powdered  sugar 

Cook  sugar  and  water  to  a  syrup.  Add  cranberries.  Cook 
until  berries  have  popped.  Cool  a  little.  Mix  smoothly  in  a 
bowl  the  flour  and  egg  yolks.  Add  2  tbsp  of  juice  of  the 
cranberries.  Add  this  to  the  berries  and  simmer  3  minutes. 
Stir  in  butter  and  vanilla  and  set  aside  to  cool.  Pour  into 
baked  pie  crust,  cover  with]  meringue  made  from  stiffly  beaten 
wlv'tes  of  eggs  and  powdered  sugar.  Place  in  cool  oven  to 
set  and  slightly  brown  the  meringue.  — Mrs.  Jack  Lindsay. 

Transparent  Pie 

3  eggs  y2   cup  butter 

1  cup  sugar  2  tbsp  plum  or  other  tart 

jelly 

Beat  well  and  pour  into  an  unbaked  crust.  Cover  with 
meringue  when  done  or  whipped  cream  may  be  used. 

— Mrs.  Donald  Deibert. 
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Kiss  Pie 

3  egg  whites  1  scant  teaspoon  vinegar 

1   cup  sugar  ice  cream 

Beat  egg  whites  until  stiff.  Add  sugar  a  teaspoonful  at  a 
time  (it  takes  from  5  to  10  minutes),  then  add  slowly,  the' 
vinegar.  Bake  m  hour  in  slow  oven,  letting  oven  be  almost 
cool  at  the  last.     Butter  pans  well. 

Either  hake  in  2  layers  or  spread  in  small  circles  ( with 
outside  rim  higher  —  making  little  shells. )  Serve  with  ice 
cream  in  shells  topped  with  whipped  cream  or  with  ice  cream 
between  the  two  layers.  — Mrs.  Eddie  Simpson. 

French  Apple  Pie 

Make  crust  of  the    following: 

Yi  lb.  graham  crackers 

(  1    10c  pkg.) 
YA  lb  butter 
Pulverize  crackers,  mix   in  the  butter  and  press  into  shape 
in  pie  tin.     Fill  this  shell  with  highly  seasoned  cold  apple  sauce. 
Bake  20  minutes  in  slow  oven,  when  cool,  top  with  whipped 
cream  and  serve.  — Mrs.  W.  H.  Frcy. 

Date  Pie 

Take  1  package  of  dates,  stone  and  cut  tip,  1  cup  of  water, 
juice  of  1  lemon,  1  quarter  cup  of  sugar.  1  tbsp.  hutter,  pinch 
of  salt,  one  cup  chopped  walnuts.  Bake  pie  crust  first.  Put 
ingredients  on  to  simmer  for  20  minutes.  Fold  in  beaten 
whites  of  2  eggs.  Pour  into  p:e  shell  and  set  in  slow  oven  15 
minutes.      Serve  with   whipped   cream. 

— Mrs.   James  M.   Taylor. 


Divinity  Pie 

Yolks  of  .^  eggs,  juice  of  1  lemon  and  rind,  J/2  cup  of 
sugar,  cook  in  a  double  boiler;  beat  the  3  whites  of  eggs  very 
stiff,  adding  nearly  another  l/2  cup  of  sugar.  Have  crust 
baked,  mix  both  ingredients  well,  put  in  crust  and  bake  slowly 
until    heated   through.  —Mrs.    Margaret    Short.  ' 
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Apple  Cream  Pie 

One  pint  s'.ewed,  sweetened  apples.  Rub  through  sieve. 
Add  2  yolks  of  eggs  beaten  well,  4  tablespoons  sweet  cream. 
Stir  stiffly  beaten  whites  in.  Bake  in  short  crust.  When 
cool,   cover  with  whip  cream.  — Mrs.  H.   L.  Frisbic. 

Banana  Pie 

3  bananas  Y\  cup  sugar 

1   tbsp  butter  2  eggs 

Y&  tsp  salt  1-3  cup  flour 

■V4  cup  boiling  water  %.  tsp  vanilla 

Cream  toge'her  sugar  and  butter,  add  egg  yolks  slightly 
beaten,  flour  and  boiling  water,  and  cook  in  double  boiler,  stir 
constantly  until  thick.  Cool  and  add  vanilla.  Peel  and  slice 
bananas,  and  put  a  layer  of  them  in  baked  pie  shell.  Spread 
with  a  layer  of  cream  filling;  lay  on  another  of  the  bananas, 
and  top  with  cream  filling.  Make  a  meringue  of  the  two  egg 
whites  and  six  tbsp  sugar.     Spread  on  top  of  pie  and  brown. 

— Mrs.  W.  B.  Melhorn. 

Chiffon    Pie 

3  eggs  Pie  shell 

1  cup  sugar  1  large  lemon 

2  tbsp  water 

Beat  yolk  with  y2  cup  sugar  and  juice  and  rind  of  lemon 
and  water.  Cook  as  custard  in  double  boiler  till  thick.  Set 
aside  to  cool.  Beat  whites,  add  %  cup  sugar  and  beat  again. 
Work  in  yolk  mixture  gradually,  using  a  spoon.  Pour  into  pie 
shell  and  cook  in  moderate  oven  about  8  or  10  minutes. 

— Mrs.    Earl  Hunsicker. 

Lemon  or  Orange  Chiffon  Pie 

6  eggs  \y2  lemon  or  orange 

1  cup  sugar  3  tablespoons   sugar 

meringue 
Thicken  in  double  boiler  yolks  of  eggs,  whites  of  4  eggs, 
sugar  and  juice  of   lemon  or  orange.     Pour  into  cooked   pie 
shell,   cover  with  meringue   made  of   remaining  2  egg  whites 
and   sugar.     Brown  in  oven.  — Mrs.  Daniel  Perkins. 
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Chess  Pies 

y2  cup  walnuts 
T4  cup  butter  %  tsp  vanilla 

1   egg  pinch  of  salt 

y2  cup  rais'ns  pastry 

Cream  butter  and  sugar,  add  egg,  and  mix  well,  add  raisins 
and  walnuts,  salt  and  flavoring.  Line  muffin  tins  with  pie 
crust  rolled  thin.  Fill  with  mixture,  cook  about  10  or  15  min- 
utes.    Serve  with  cream.     This  makes  six. 

— Mrs.   John    Zimbleman. 

/  Chess  Pies 

1   cup  sugar  1  cup  raisins 

y2  cup  butter  or  Nucoa  1  cup  walnuts 

3  eggs 

Cream  sugar  and  butter,  add  egg  yolks,  add  walnuts  put 
through  food  chopper,  add  raisins,  vanilla,  pinch  of  salt  and 
beaten  egg  whites.  Place  in  unbaked  p:e  crust  and  bake  about 
45  minutes  in  moderate  oven. 

Pie  Crust. 
1  cup  flour  Pinch  of  salt  and  l'ttle  water 

1  heaping  tbsp  shortening  line  12  to  16  muffin  pans 

These  little  pies  keep  fresh  for  a  week  or  so,  and  are  lovely 
to  take  on  picircs.  — Mrs.  Martin   Ortlicb. 

Banbury  Pie 

1  lb  seeded  raisins,  chopped,  1  lb  sugar,  1  egg,  juice  and 
grated  rind  of  one  lemon,  put  y2  teaspoonful  on  small  piece  of 
pie  crust  and  cover  with  crust.  This  will  make  5  dozen  small 
tarts.  — Mrs.    Harold    Brucker. 


Infallible  Pie  Crust 

Two  cups  of  white  flour  (generous),  7-8  cup  of  shortening 
(scant),  y>  teaspoon  salt,  y2  teaspoon  baking  powder,  r/-  cup 
ice  water. 

Thoroughly  mix  all  dry  ingredients  before  blending  with 
shortening.     Add  cold  water  last.  — Mrs.  E.  A.  Brelin. 
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Pie  Crust  With  Vinegar 

2  cups  flour  XA  cup  cold  water 

1  cup  Crisco  (small)  ;  salt  1  tsp  vinegar 

Sift  flour  and   salt,  cut  in  Crisco.  add  water  and  vinegar. 

— Mrs.  Jack  Foerster. 

Plain  Pie  Cru»t 

2l/i  cups  sifted  flour  Yi  cup  lard;  salt 

y2  cup  butter  1  teaspoon  baking  powder 

Rub  shortening  into  flour.  Mix  this  with  V?.  teacup  ice 
or  very  cold  water.  Mix  as  little  as  possible  and  handle  very 
lightly.     This  will  make  two  pies. 

— Mrs.  E.  J.  Shackelford. 
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"My    ride'    Why    certainly:    It's   queer; 
But  no  one  ever  ate  that   cake. 
But  does  not  ask  me  for  the  ride 
(How  much  to  use,  how  long  to  hake.") 


Chocolate  Sponge  Cake 

1   scant  cup  sugar  Yi  cup  boiling  water  i  or 

4  eggs  coffee ) 

1  cup  flour  y2  cup  chocolate 

1  tsp  baking  powder 

Beat  yolks  well  and  add  sugar;  beat  until  creamy.  Add 
boiling  water  (or  coffee)  to  chocolate  and  add  to  sugar  and 
eggs.  Add  flour  and  baking  powder  which  have  been  sifted 
together.     Add  well  beaten  egg  whites  last. 

Bake  in  ungreased  angel  cake  pan  in  an  oven  of  350*  for 
one-half  hour  or  more.  Remove  from  oven  and  invert  pan 
until  cake  is  cool.  Cover  with  white  or  chocolate  frosting  as 
desired.  — Mrs.   Eugene   Glenn. 

Pineapple    Upside    Down    Cake 

Cream  1-3  cupful  of  shortening  with  l/i  cupful  of  sugar, 
beat  1  egg  yolk  and  add  )A  cupful  of  pineapple  juice.  Add  this 
to  the  sugar  mixture  alternately  with  1*4  cupsful  of  flour; 
two  and  one-half  teaspoonsful  of  baking  powder,  and  one- 
eighth  teaspoonful  of  salt,  measured  and  sifted  together.  Cast 
fold  in  the  beaten  egg  white,  and  one-half  teaspoonful  of  va- 
nilla. 

Melt    four   tablespoonsful   of    butter.        Add    :v4    cupful   of 

brown   sugar.     When   melted,   put   in   baking  dish  and  arrange 

in  it  enough  pineapple  to  cover  the  bottom  of  the  dish.     Pour 

the  batter  over  this  and  bake  slowly. — Mrs.  Kenneth   Little. 
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Mock   Devil's   Food   Cake 

Cream  : 

1  cup  sugar 

3  tablespoons  shortening 
Then  break  in  1  whole  egg  and  beat ;  add  %  cup  boiling 
water  into  which  has  been  mixed  4  heaping  tablespoons  of 
cocoa.  Mix  well.  Sift  together  lj4  cups  of  flour,  2  teaspoons 
baking  powder  and  j4  teaspoon  salt,  and  add  to  above  mix- 
ture. Then  add  yi  cup  boiling  water  to  which  has  been  added 
a  level  teaspoon  of  soda.  Lastly,  put  in  1  teaspoon  vanilla 
and  mix  thoroughly.  Will  be  a  thin  mixture,  so  takes  a  slow 
oven.     Will  make  two  layers  or  a  square  loaf. 

— Mrs.    Glendon    H.   Conklin. 

Light  Spice  Cake 

3  eggs  Y\   teaspoon   salt 

2  cups  sugar  1  teaspoon  vanilla 
}i  cup  Crisco  1  teaspoon  cloves 

3  cup   flour  1   teaspoon  allspice 

3   teaspoons  baking   powder  1    teaspoon   cinnamon 

1    cup  nr'lk 

Beat  eggs  and  sugar  together,  then  add  creamed  fat ;  then 
dry  ingredients  and  milk  alternately.  (This  makes  a  rather 
large  cake.)  — Mrs.  Garrett  G.  Bradt. 

Chocolate  Cake 

7  2  cnp  chocolate  2  cups  flour 

l/i  cup  milk  3   eggs 

(boil   together   until    stiff)  1    level   teaspoon   soda 

\y2   cups   sugar  ]/>   teaspoon  baking  powder 

]/2  cup  butter  1   teaspoon  vanilla 

Tl-  cup  milk  '  ,s   teaspoon  salt 

(ream  butter  and  sugar,  add  beaten  egg  yolks;  mix  and 
s'ft  dry  ingredients,  add  alternately  with  the  milk,  then  add 
chocolate  mixture  and  flavoring;  last  fold  in  stiffly  beaten 
whites  of  e^gs.     Bake  in  large  pan  or  layers. 

— Mrs.  H.   B.  Cochran. 
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Icing  for  Chocolate  Cake 

Boil  about   10  minutes:  Y  cup  milk 

iy2  cups   sugar  yolks  of  2  eggs 

Then  add  2  squares  melted  chocolate  and  flavoring.  Beat 
until  thick  enough  to  spread.  — Mrs.  H.  B.  Cochran. 

Orange  Cake  &  Filling 

2  tsp  salt  2  cups  sugar 

Y2  cup  milk  4  cups  flour 

1  cup  shortening  5  eggs 

4  tsp  baking  powder  Yi  cup  orange  juice 

Cream  shortening  and  sugar,  add  salt  then  well  beaten 
yolks  of  eggs,  then  orange  juice.  Sift  flour  and  baking  pow- 
der, add  to  batter  alternately  with  milk.  Bake  in  layers  in 
moderately  hot  oven. 

Filling. 
Yt.  cup  sugar  2-3  cup  boiling  water 

1  egg  2  tbsp  cornstarch 

1-3  cup  orange  juice  1  tbsp  lemon  juice 

Mix  sugar  and  cornstarch,  add  boiling  water,  cook  40 
minutes  in  double  boiler.  Pour  over  beaten  egg  stirring  con- 
stantly. Add  juices.  Spread  between  layers.  Make  a  pow- 
dered sugar  frosting  with  orange  juice  and  grated  orange  rind 
for  top  of  cake.  — Mrs.  Fred  Bickerton. 


Farina  Cake 

6  eggs  1  cup  bread  crumbs 

\Yz  cups  sugar  Y2  cup  Farina 

1  cup  walnuts  1  tsp  baking  powder 

Beat  whites  and  yolks  separately,  add  sugar  and  bread 
crumbs  to  yolks,  add  walnuts  (chopped)  Farina,  baking  pow- 
der, and  a  little  salt.  Last  fold  in  whites  of  eggs.  Use  wax 
paper  and  bake  in  shallow  pan.  This  cake  is  very  fine  served 
as  a  dessert  in  sherbet  glasses  with  two  teaspoons  of  any  pre- 
serve put  over  and  whipped  cream.    — Mrs.  J .  M .  McColl. 
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Angel  Food  Cake 

Eleven  or  twelve  large  egg  whiles  and  one  tsp  salt.  Beat 
until  foamy,  but  not  dry.  Sift  one  and  one-half  cups  of  sugar 
five  times  and  1  cup  and  1  tablespoon  of  flour  with  1  tea- 
spoon cream  of  tartar  five  times  (Measure  after  sifting  once.) 
Beat  in  sugar,  half  at  a  time.  Add  flavoring  (vanilla  and  al- 
mond) and  beat  thoroughly.  Fold  in  flour  gradually.  Bake 
45  or  50  minutes.  The  first  20  minutes  in  very  slow  oven, 
then  increase  heat,  decreasing  at  last,  if  necessary.  Use  Swans- 
down  cake  flour.  —Mrs.  Richard  Meredith  Bowen. 

Quick  One — Egg  Cake 

Put  one  egg  in  measuring  cup,  fill  cup  with  sweet  cream, 
beat  egg  and  cream  very  light,  add  1  cup  sugar,  1  cup  flour, 
sifted  twice  with  1  teaspoon  baking  powder.  Bake  in  two 
layers. 

Icing. 
Y   cup   sour  cream 
1  cup  brown  sugar 
Boil  until  thick,  spread  on  cake,  sprinkle  with  walnuts. 

— Mrs.  J.  M.  McColl. 

Burnt  Sugar  Cake 

Burn  2  tablespoons  of  sugar  to  a  dark  brown,  add   1  cup 
of  boiling  water.     Let  cool  and  use  for  liquid  in  cake.    Cream : 
\y2  cups  sugar 
Yi   cup  butter 
3  egg  yolks 
Add  liquid,  then  2l/2  cups  of  flour  with  2  teaspoons  bak- 
ing powder,  1  teaspoon  vanilla,  last  whites  of  eggs  well  beaten. 
Bake  in  moderate  oven  in  any  kind  of  cake  pan. 

Carmel  Icing. 
Yi  cup  butter  2  cups  brown  sugar 

Y2  cup  cream  1  teaspoon  vanilla 

Cook  until  it  forms  a  solid  ball  in  cold  water ;  heat  and 
spread   on  cake.  — Mrs.   J.   M.   McColl. 
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Short  Cake 

Cream  %  cup  butter  and  1  cup  sugar.  Add  2  well  beaten 
eggs,  !  2  tsp  salt,  then  alternately  ]A  cup  milk  and  2  cups  flour 
in  which  is  sifted  2  tsp  baking  powder.  Bake  in  two  layers. 
When  cold  use  strawberries,  bananas  or  peaches  between  and 
on  top  of  cake.  — Mrs.  E.  P.  McKellar. 

Prune  Cake 

Cream  1  cup  sugar  with  3  eggs,  4  teaspoons  butter  and  3 
teaspoons  Crisco.  Yi  teaspoon  allspice 

2  cups   sifted    flour  V2  teaspoon  nutmeg 

1  teaspoon  soda  1  cup  cooked  prunes 
]A  teaspoon  cream  tartar             1  cup  prune  juice 
)A  teaspoon  baking  powder          salt 

Yi  teaspoon  cloves 

Icing. 

2  cups  powdered  sugar  4  teaspoons  cream 
T  2  cup  butter  1  teaspoon  vanilla 

— Mrs.   Hal  Hotchkiss. 

Banana  Nut  Cake 

Cream  1  yi.  cups  white  sugar  with  ^2  cup  butter ;  add  2 
beaten  eggs;  add  1  cup  mashed  bananas  (3  medium  sized 
ones.)  Beat.  Add  4  tbsp  sour  milk  in  which  has  been  dissolv- 
ed 1  tsp  soda.  Then  add  1^4  cups  flour  in  which  is  mixed  1 
scant  tsp  baking  powder  and  Y  tsp  salt.  Add  1  cup  chopped 
walnuts.  Bake  slowly  in  cake  pan  with  stem  40  minutes.  This 
cake  keeps  moist  and  needs  no  icing. — Mrs.  George  Sears. 

Cocoa  Sponge  Cake 

4  eggs  1  tsp  baking  powder 

1   cup  sugar  %  cup  cocoa 

4  tbsps  cold  water  l/%  tsp  salt 

•}i  cup  pastry  flour  1  tsp  vanilla 

Beat  egg  yolks  well,  add  sugar  and  water.  Sift  dry  ingre- 
dients together  and  combine  with  above.  Add  vanilla  and 
beaten  egg  whites.  Bake  in  an  angel  cake  pan  at  320°  F.  for 
1  hour.  —Mrs.  Melvm  Wilson. 
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Graham  Cracker  Cake 

}4  cup  butter,  cream  with  1  cup  2  tablespoons  baking  powder 
sugar  y2  lb  rolled  graham  crackers 

yolks  of  2  eggs  whites  of  2  eggs  (well 

1  cup  milk  beaten) 

y2  cup  flour 

Frosting :     Butter,  powdered  sugar,  chopped  nuts. 

— Mrs.  Ray  Cox. 

Chocolate  Fudge  Cake 

1   cup  brown  sugar 

1  cup  cocoa 

Yz  cup  of  milk 
Boil  and  cool.        While  this  is  cooling,  mix: 

1  cup  brown  sugar 

Yz   cup   butter 
When  creamed,  add  2  well  beaten  eggs,  1  cup  milk  and  2 
scant  cups  flour,  1  teaspoon  soda   (sifted  with  flour),   1  tea- 
spoon vanilla;  add  chocolate  mixture  and  bake  in  two  layers. 
(Especially   good   with    one   cup   walnut      meats     chopped 
fine.)  —Mrs.  E.  P.  McKellar. 

Eggless  Cake 

1  cup  sugar  1  cup  sour  milk 
l/2  cup  shortening  1  cup  raisins 

2  cups  flour  ]/2  cup  nuts 
1  teaspoon  soda  (small)  l/2  teaspoon  cinnamon 
]/2  teaspoon  cloves  1  teaspoon  cocoa 
y2  teaspoon  baking  powder 

Frosting. 
1  cup  powdered  sugar 

1  tablespoon   butter,  beat   to  a  cream 

2  tablespoons  milk ;  vanilla 

— Mrs.  Ray   Cox. 
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Orange    Sunshine    Cake 

1  cup  sugar  and  x/\  tsp  vanilla 

4  egg  yolks,  beat  to  a  cream        1  cup  flour  and 

pinch  salt  1  tsp  baking  powder ;  blend 

x/i  cup  orange  juice 

Add  beaten  whites  of  eggs  and  bake  as  loaf  or  angel  food 
in  slow  oven  40  minutes.  — Mrs.  Ruel  Liggett. 

Fudge  Cake  Frosting 

y2  cup  cocoa.  Butter  size  of  egg;  melt  over  hot  water.  1 
lb.  powdered  sugar  and  enough  cream  to  mix  until  thick  enough 
to  spread.  Then  add  chocolate  mixture  and  1  tsp  vanilla.  Beat 
until  creamy  — Mrs.  E.  P.  McKcllar. 

Taffy   Cake 

1  cup  brown  sugar  salt 

1  cup  chopped  walnuts  %  tsp  soda,  sifted  with  flour 

5  tablespoons  flour  1  egg  beaten 

Mix  well  and  bake  same  as  date  sticks. 

— Mrs.  Roy  Campbell. 

Cocoanut  Cake 

2  cups  sugar  3  cups  flour 

1   cup  butter  3  teaspoons  baking  powder 

4  eggs  1   teaspoon  vanilla 

1  cup  milk  pinch  of  salt 

Beat  butter  and  sugar  to  smooth  cream.  Stir  in  well  beat- 
en egg  yolks  and  beat  until  very  light.  Sift  dry  ingredients 
together  three  times  and  add  alternately  with  milk  to  first 
mixture.  Add  vanilla  and  carefully  fold  in  egg  whites  which 
have  been  beaten  to  a  stiff  froth.  Bake  in  layers  in  a  moder- 
ate oven  (350°)  ;  put  together  with  cocoanut  frosting. 
Cocoanut  Frosting. 

3  cups  confectioner's  sugar  1  can  Baker's  cocoanut 
*/2  teaspoon  vanilla  (Southern  style) 

4  tablespoons  heavy  cream 

Put  sugar  in  bowl,  add  cream  a  little  at  a  time,  and  beat 
steadily.  When  icing  is  right  consistency  to  spread,  cover 
each  layer  and  cover  heavily  with  cocoanut. 

— Mrs.   Garrett  G.  Bradt. 
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Orange  Sponge  Cake 

1  cup  sugar  4  eggs  beaten  separately 

y2  cup  flour  y2  cup  cornstarch 

1-3  cup  hot  orange  juice  and  some  of  the  rind. 
Beat  yolks  and  sugar  together,  add  orange  juice,  then  flour 
and  cornstarch  well  mixed.     Add  the  well  beaten  egg  whites. 
Bake  in  slow  oven  as  you  would  angel  food. 

— Mrs.  Robert  Lee  Daniel. 


Frosting  and  Chocolate  Cookies 


1  cup  sugar 

J/2  cup  melted  butter 

2  eggs 

1  tsp  soda  (level) 
put  soda  in  flour 


l/>  cup  sweet  milk 

2  cups  flour    (scant) 

1  cup  nuts  and  raisins 

3  squares  melted  chocolate 


Frosting. 

Butter  size  of  walnut 
.1  tsp  vanilla 


2  cups  sugar 

1  cup  milk 

1  square  chocolate 

Cook  like   fudge  and  put  on   cookies. 

—Mrs.  H.  B.  Cochran. 


My  Own  Fruit  Cake 

(  Very  Simple  and  Never  Fails.) 


Mix  as   follows : 
Two-thirds  cup  butter 
1  cup  sugar 
3  eggs   (beaten) 
1   square  of  Baker's 

Chocolate 

1  generous  cup  apple  sauce 
(not  thoroughly  cooked) 

2  cups   flour 
1   rounded  tsp.   soda 
1   tsp.   baking  powder 

( rounded) 
1   tsp.  nutmeg 

Put  mixture  in  large  buttered  and   floured  cake  pan,   and 
bake  in  moderate  oven.  — Mrs.   Fred  J.  Allen. 
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1   tsp.  cinnamon 
1  tsp.  cloves 
1  cup  seeded  raisins 
y>  cup  diced  candied 

pineapple 
y2  cup  diced  candied 

cherries 
y2  cup  diced  citron 
]/2  cup  diced  lemon  peel 
x/2  cup  diced  orange  peel 
1   cup  walnuts 
y2  cup  almonds 
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Mother's  Delicious  Nut  Cake 

Cream  together  2  cups  sugar  and  l/i  cup  butter,  add  yolks 
of  three  eggs,  1  cup  sweet  milk  alternately  with  3  cups  flour 
into  which  2  tsp.  of  baking  powder  has  been  added  and  sift- 
ed, lastly  add  three  egg  whites  stiffly  beaten,  which  has  1  cup 
of  finely  chopped  walnut  meats  folded  into.  Bake  in  loaf  in 
moderately  hot  oven.  —Mrs.  Walter  Bickerton 

Chocolate  Cake 

\y2   cups   sugar  VA  cup  chopped  nuts 

y2  cup  butter  Y\  cup  milk 

3  eggs  2  cups  flour 

y2  teaspoon  soda  1  teaspoon  cream  of  tartar 

1  ounce  unsweetened  1  small  bottle  of  cherries 

chocolate 
Cream  butter  and  sugar,  add  the  eggs  beaten  separately, 
then  milk,  mix  C.  of  T.  and  soda  together  three  times,  and  mix 
thoroughly  with  above.  Warm  chocolate  over  steaming  water, 
stir  into  barter,  then  add  nuts,  and  cherries  and  stir  well.  Bake 
in  two  layers  in  moderate  oven  about  20  minutes. 

Frosting  For  Above. 
1  tablespoon  butter  2  tablespoon  strong  coffee 

1  tablespoon  cocoa  y2   teaspoon   vanilla 

Cream  butter,  cocoa  and  sugar,  add  coffee,  vanilla  and  mix 
till  smooth.     Spread  between  and  on  top  of   cake. 

— Mrs.   Win.  Rutherford. 

Chocolate  Cake 

1-3  cup  fat   (butter  best)  2  cups   flour 

iy2  cup  sugar    (half  J/>  tsp.  soda 

brown)  2  tsp.  baking  powder 

2  eggs  y2  cup  sour  milk 
1-3  cup  chocolate  or  cocoa            y2  tsp.  salt 

y2  cup  water 

Method :  Cook  chocolate  and  water  to  smooth  paste. 
Cool,  cream  sugar  and  butter,  add  egg  yolks  and  cream  again, 
add  chocolate  paste  and  then  the  sour  milk  alternately  with 
sifted  dry  ingredients.  Fold  in  egg  whites.  Makes  2  large 
layer-.  '    —Mrs.  Duval  Ellery. 
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Chocolate  Nut  Cake  (Never  Fail) 

l/2  cup  butter  4  tsp.  baking  powder 

2  cups  sugar  2  squares  chocolate 

1  cup  milk  1  cup  chopped  nuts 

2  cups  flour  yi    tsp.  salt 

4  egg  yolks  ]/2  tsp.  vanilla 

Cream  butter,  add  one  cup  of  sugar  gradually.  Beat  yolks 
of  eggs,  add  to  them  second  cup  of  sugar  then  combine  the 
two  mixtures.  Melt  chocolate  in  double  boiler,  add  to  first 
mixture.  Mix  and  sift  flour,  baking  powder  and  salt,  add 
alternately  with  milk,  add  nuts  and  extracts,  cut  and  fold  in 
beaten  whites.  Bake  thirty  five  minutes  in  moderate  oven. 
This  makes  two  layers  either  round  or  square  tins. 

—Mrs.  J.  M.  McCott. 

Easy   Sponge   Cake 

Three  eggs  One  cup  hot  milk 

Two   cups   sugar  Two  cups  flour 

Two  teaspoonfuls  baking  Lump  butter 

powder 

Mix  in  order  given  and  bake  slowly. 

— Mrs.  Byron   Gilchrist. 

Perfect  Sponge  Cake 

5  eggs  1  level  teaspoon ful  cream 
1   cup  sifted  sugar  of  tartar 

34  teaspoon  salt  1   teaspoon  lemon  extract 

1  cup  sifted  flour 
Beat  whites  and  yolks  separately  and  put  l/2  cup  sugar  over 
whites  and  whip.     Sift  flour  twice,   then  measure,  add  flour 
and  cream  of  tartar  and  bake  45  minutes  in  a  very  slow  oven. 

— Mrs.  Cornelius  Butler. 

Delicious  Icing 

Melt  one-third  of  a  quarter  pound  block  of  butter  and  al- 
low to  become  very  brown,  taking  care  not  to  allow  it  to  burn. 
Add  one  tablespoon  of  sweet  cream,  one  teaspoon  of  vanilla 
and  powdered  sugar  to  the  required  consistancy,  about  one 
and  one-half  cup.     This  makes  a  generous  amount. 

— Mrs.  Harvey  H.  Hile. 
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Mock  Sponge  Cake 

2  eggs  1  cup  boiling  water 

1   cup  sugar  %  tsp.  salt 

1  cup  pastry  flour  1   tsp.   vanilla 

2  tsp.  baking  powder 

Beat  eggs  until  very  light  with  a  dover  beater.  Beat  in 
sugar  and  salt.  Sift  flour  before  measuring.  Mix  thoroughly. 
Be  sure  to  scrape  mixture  from  mixing  spoon  and  mix  with 
whole.  Stir  in  boiling  water  and  beat  smooth.  Add  vanilla 
and  pour  into  deep  cake  pan.  Bake  40  minutes  in  a  moder- 
ate oven.  — Mrs.  George  Edivards. 


Spice  Cake 

2  eggs   (white  of  1)  1  tsp.  allspice 

2  cups  brown  sugar  2  tsp.  cinnamon 

1  cup  milk  Yz  tsp.  cloves 
Y-2.  cup  butter  x/2  tsp.  nutmeg 
2Y-2.  cups  flour  1   cup  nuts 

2  tsp.  baking  powder  1  cup  raisins 

Cream  butter  and  sugar ;  add  milk,  eggs,  flour  and  bak- 
ing powder — then  stir   in  spices  and  bake  in  moderate  oven. 

— Mrs.  Willard  Hagc,  Jr. 

Pineapple  Butterscotch  Cake 

Y*  cup  chopped  walnuts  4  tbsp.  butter 

4  slices  of  canned  pine-  l1/^   cups  brown  sugar 

apple  1  tbsp.  lemon  juice 

Allow  these  ingredients  to  simmer  10  minutes  in  frying 
pan. 

Cake  Batter 

Two-thirds  cup  of  sugar  3   tsp.   baking  powder 

3  tbsp.  shortening  ]/2    tsp.   salt 

1  egg  Two-thirds  cup  milk 

1^4  cups  sifted  flour 

Pour  batter  over  first  ingredients.  Bake  20  to  30  minutes 
in  moderate  oven.  Turn  out  on  platter  upside  down.  Serve 
with  whipped  cream.  — Mrs.  Percy  Peterson. 
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Spice  Cake 

1  c.  nuts  1  tsp.  soda 

1    c.    raisins  3  eggs 

1  c.  boiling  water  %    tsp.  cinnamon 

1  c.  sugar  Vanilla 

y2  c.  butter  \y2  c.  flour 

Cut  nuts  and  raisins.  Pour  boiling  water  over  soda  and 
add  to  nuts  and  raisins.  Let  cool.  Beat  eggs,  add  sugar, 
butter  and  cinnamon.  Combine  mixtures.  Add  flour  and 
flavoring.     Put  together  with  7  min.  icing. 

— Mrs.   Glendon  Con  hi  in. 

Up-Side-Down-Cake 

1   cup  brown   sugar  1    large   can   crushed 

}i   pound  butter  pineapple 

Melt  sugar  and  butter  in  iron  frying  pan  and  add  pine- 
apple.    Simmer  slowly  until  batter   is  mixed. 

Batter 
4  tbsp.  pineapple  juice  1   cup  flour 

3  eggs,  beaten  separately  1  tsp.  baking  powder 

1  cup  white  sugar  %  tsp.  salt 

Mix  sugar,  juice  and  egg  yolks — add  flour  sifted  with 
baking  powder  and  salt.  Last  add  the  beaten  whites.  Pour 
onto  the  pineapple  and  sugar  mixture  and  bake  in  moderate 
oven  20  minutes.  When  done,  turn  on  to  serving  plate  and 
cover  with  whipped  cream — smooth  or  through  a  pastry  tube. 
— Mrs.   I  I'm.  F.   Wahrenberger. 

Apple-Sauce  Cake 

l/<2  cups  apple  sauce  1   tsp.  cinnamon 

2  tsp.  soda  dissolved  in  Yz  tsp.  allspice 
apple  sauce                                   3  tbsp.   chocolate 

Mix  above  ingredients  in  one  dish. 

Cream  1  cup  of  sugar  and  1  _>  cup  of  Crisco;  add  the  oth- 
er mixture  to  this  and  stir  well.  Stir  into  this.  2  cups  of 
flour,  mix  well  and  add  1  cup  of  chopped  walnuts.  Bake  in  a 
moderate  oven  about  45  minutes.       — Mrs.  Russell  Engter. 
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Spanish    Cake 

1  cup  Crisco  3  cups   flour 

2  cups  sugar  1  tsp.  baking  powder 
1  cup  milk  1  tsp.  cinnamon 

1   tsp.   vanilla 

1.  Cream  Crisco  with  sugar. 

2.  Beat  eggs  separately. 

3.  Add  beaten  yolks  to   1.     Beat  with  egg  beater. 

4.  Sift   flour,  baking  powder,  cinnamon   and  vanilla. 

— Mrs.   George  Edwards. 

Potato   Flour  Cake 

Beat  whites  of  4  eggs  2  minutes.  Add  V2  cup  sugar  and 
beat  2  minutes  more.  Beat  yolks  of  4  eggs  3  minutes.  Add 
~j  cup  sugar  and  beat  3  minutes.  Combine  whites  and  yolks 
and  add  \  2  cup  potato  flour,  1  tsp.  baking  powder  and  1  tsp. 
vanilla.  Bake  in  2  layers  in  slow  oven  for  15  minutes.  Serve 
with  whipped  cream   or  cover  with  butter   frosting. 

—Mrs.  C.  H.  Perdue. 

„    Surprise   Cake 

ups   flour  1    cup  nuts 

1  cup  sugar  1-3  cup  Crisco  melted  and 

3  tbsp.  chocolate  cooled 

T4   isp.   salt  2  eggs  in  cup  and   fill  cup 

Sift   together  twice  with   milk- 

Pour  eggs  and  milk  over  flour,  add  Crisco  and  nuts,  1 
heaping  tsp.   baking  powder  in   some   flour  added  last. 

— Mrs.  Chester  Cleator. 

Prune  Cake 

2  tbsp.   shortening  1    tsp.  cloves 

1   cup  sugar  1    tsp.   nutmeg 

1   cup  chopped  prunes  1   tsp.  soda   (dissolved  in 

up  prune  juice  tsp.  warm  water) 

up  flour  2  eggs   well  beaten 

1    tsp.   cinnamon 

Hake  in  two  layers  in  rather  slow  oven.  Boiled  frosting 
or  whipped  cream  may  be  used. 

— Mrs.  Robert  Lee  Daniel. 
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Burnt  Sugar  Cake 

Beat  l/2  cup  Crisco,  pinch  salt  to  cream,  add  gradually  \y2 
cup  sugar.  Yolks  2  eggs  and  1  cup  warm  water.  2  cups 
flour.     Beat  five  minutes.     Add  three  teaspoons  burnt  sugar, 

1  teaspoon  vanilla,  y>  cup  flour,  2  teaspoons  baking  powder. 
Last  add  the  whites  of  two  eggs  unbeaten.  The  success  of 
this  cake  is  the  thorough  beating.  Bake  in  2  layers. 

FILLING.     Melt  1  tablespoon  butter,  2  tablespoons  cream. 
4  tablespoons  burnt  sugar,  \y2   cups  powdered  sugar.  Vanilla 

2  cups  burnt  sugar,  cook  until  it  burns,  stirring  constantly. 
When  it  becomes  a  black  syrup  take  from  fire.  Add  one  cup 
of  hot  water,  let  boil  a  minute.  Seal  in  jar — keeps  indefin- 
itely. —Mrs.  H.  L.  Frisbie. 


Coffee  Spice  Cake 

Yz  cup  butter  or  2  tsp.   baking   powder 

substitute  1-3  tsp.  salt 

1  cup  sugar  1   tsp.  ground  cinnamon 

2  eggs  *4   tsp.  ground   nutmeg 
Yz  cup  strong  coffee  %  tsp.  ground   cloves 
1/4   cups   flour 

Cream  the  butter  and  sugar  together  until  light,  separate 
the  eggs  and  beat  and  add  yolks,  then  the  coffee  alternately 
with  flour,  baking  powder,  salt  and  spices  sifted  together. 
Last  of  all,  fold  in  the  whites  of  eggs  which  have  been  beaten 
until  stiff.  Bake  in  a  well-oiled,  shallow  pan  in  a  moderate 
oven  350  to  375  degrees  F.  30  to  40  minutes.  Serve  plain  or 
frosted.  — Mrs.  Alden  J.  Fulkerson. 

White   Layer  Cake 

2-3  cup   shortening    (cream  3  cups   flour 

thoroughly)  y2  tsp.  salt 

2  cups  sugar   (cream  again)        3  tsp.  baking  powder 

(10   minutes)  1   tsp.    vanilla 

y2  cup  milk  5  egg  whites  beaten  light 

y2  cup  water  and  folded  in  last 

Bake  in  3  layers  in  moderate  oven. 

— Mrs.  Alden  J.  Fulkerson. 
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~)k    Yellow  Cake 

Y\  cupful  butter  or  4  level  teaspoonfuls  baking 

substitute  powder 

1^  cupfuls  sugar  3  eggs 

3  cupsful  Swansdown  Cake  1  cupful  milk 

Flour  1    teaspoon  ful   vanilla 

Mix  and  sift  dry  ingredients  three  times.  Cream  short- 
ening, add  sugar  gradually;  then  beaten  egg  yolks.  Beat 
hard  until  light  and  fluffy.  Add  milk  and  dry  ingredients, 
alternately,  beating  after  each  addition.  Add  small  layers, 
moderately  hot  oven  (375  F.)  about  30  minutes. 

— Mrs.  Arthur  Nordstrom. 

Never-Fail  Angel  Food  Cake 

1  cup  egg  whites  1  cup  flour 

1%   cup   sugar  1  teaspoon  cream  of  tartar 

Flavoring 
Sift  flour  and  sugar  twice  before  measuring.  Add  cream 
of  tartar  and  sift  together  twice.  Beat  egg  whites  very  stiff 
and  dry  and  add  dry  mixture  folding  gently.  Do  not  stir. 
Add  flavoring,  pour  into  a  buttered  tube  cake  pan  and  bake 
in  a  slow  oven  for  forty  minutes. 

— Mrs.  Kenneth  Lyons. 

Chocolate  Roll  Cake 

3    eggs  1    teaspoon  ful   baking 

1  cup  of  sugar  powder 

1  cup  of  flour  6  tablespoonfuls  boiling 

water 

Beat  whites  until  stiff,  add  sugar  gradually,  also  yolks 
of  eggs  well  beaten,  then  remaining  ingredients.  Bake  twenty 
minutes  in  a  flat  pan. 

Have  the  following  filling  ready  to  spread  on  hot  cake: 
Filling:  Melt  ll/2  squares  chocolate  in  double  boiler,  add  l/2 
cup  sugar,  r/2  cup  water,  stir  until  well  blended,  add  T/2  cup 
milk,  \l/2  tablespoonfuls  cornstarch,  1  teaspoonful  butter, 
stir  constantly  until  thick  and  smooth.  Add  y2  teaspoonful 
vanilla.     Spread  on  cake  and  roll  like  jelly-roll. 

— Mrs.  Chester  Neal  Munson. 
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4-  Lady  Baltimore  Cake 

Y   cup  butter  2  teaspoons  of  baking  pow- 

1^2  cups  sugar  der    (rounded) 

1  cup  cold  water  Whites  of  4  eggs 

3  cups   (sifted  3  times) 
flour 
Cream  butter  and  sugar ;  add  water  and  flour  alternately, 
beat    thoroughly.     Add   baking   powder   with   last     of      flour. 
Fold  in  whites  of   eggs  last.     Orange  icing  is  delicious  with 
either  the  Yellow  Cake  or  the  Lady  Baltimore  Cake. 

— Mrs.  Arthur  Nordstrum. 

Date  Cake 

1  package  dates  chopped  or  ground,  1  heaping  tablespoon 
butter,  1 Y\  cup  white  sugar,  1  egg,  J/>  cup  chopped  -nuts,  2 
cups  flour  (Swansdown)  1  tspn.  soda,  1  cup  boiling  water. 
Pour  boiling  water  over  dates,  cool  and  add  1  teaspoon  soda, 
cream,  butter  and  sugar,  add  egg,  nut  meats,  dates  and  flour 
Bake  in  moderate  oven.  Use  a  white  boiled  icing  to  which  a 
few  marshmallows  have  been  added. 

— Mrs.  Lloyd  A.  Kennell. 

Raisin  Cake 

Yi  cup  shortening,  1  and  1-3  cup  sugar,  2  eggs  well  beat- 
en, 1  cup  chopped  seeded  raisins,  1-3  cup  chopped  walnuts,  2 
cups  flour,  1  leven  tsp.  soda,  1  tsp  cinnamon,  Y  tsp  nutmeg, 
Y\  tsp.  cloves  and  1  cup  hot  applesauce  (strained.)  Sift  flour, 
spices  and  soda,  cream  shortening,  add  sugar,  beaten  eggs, 
raisins,  nuts,  add  flour  alternately  with  applesauce,  bake  in 
square  layer  pans.  Bake  in  moderate  oven  25  to  30  minutes. 
Maple  Icing — }i  cup  sugar,  3  tbsp.  cold  water,  1  egg  white,  1 
tsp.  maple  flavoring,  put  sugar,  water  and  unbeaten  egg  white 
in  double  boiler,  beat  with  egg  beater  6  or  8  minutes,  remove 
from  fire,  flavor  and  beat  until  stiff  enough  to  spread  on 
cake.  — Mrs.  Margaret  Short. 

-106— 


Thursday  Club  Delicacies  Cakes 

Crumb  Cake 

1  cup  chopped  walnuts,  1  cup  rye  toast  crumbs,  or  rye- 
crisp  crumbs,  1  cup  sugar,  3  eggs.  Beat  eggs,  add  sugar,  stir 
in  crumbs  and  nuts  and  mix  well.  Bake  in  a  shallow  pan 
which  is  lined  with  a  greased  paper,  for  5  minutes  in  a  mod- 
erate oven;  turn  gas  lower  and  continue  to  bake  for  15-20 
minutes.     Serve  with  any  kind  of  whip  or  whipped  cream. 

— Mrs.  IV 'alter  Bickerton. 


Burnt   Sugar   Cake 

\l/2  cups  sugar  3  eggs,   (whites 

2y2  cups   flour  separate) 

2  teaspoons  baking  pow-  1   cup  milk 

(jer  3    tablespoons   burnt    sugar 

T  2  cup  butter 

Burnt   Sugar. — J^    cup    sugar   in    skillet,   brown.     Add    V2 
cup  water,  slowly  and  cook  to  syrup. 

Frosting.— 2  tablespoons  cream.  2  tablespoons  burnt  sugar, 
powdered   sugar.     Mix   and   spread   on  cake. 

— Mrs.  E.  F.  Hoover. 


Chocolate  Nut  Cake 

1-3  cup  shortening  lA  tsp.   salt 

2  cups  sugar  2    sq.   melted   chocolate 

4  eggS  }i  cup  English   walnuts 

1  cup  milk  broken  in  pieces 

2-1-3  cups  flour  1  tsp.  vanilla 

4  tsp.  baking  powder 

Cream  shortening  and  add  one  cup  sugar  gradually.  Beat 
egg  yolks  thick  and  light  and  add  remaining:  cup  sugar.  Com- 
bine "mixtures  and  add  melted  chocolate.  Mix  and  sift  flour. 
baking  powder  and  salt ;  add  to  first  mixture  alternately  with 
milk.  Add  nut  meats  and  vanilla,  then  cut  and  fold  in  whites 
of  eggs  beaten  stiff.  Bake  in  tube  pan  forty-five  minutes  or 
will  make  three  good  sized  layers. 

— Mrs.  Garrett  G.  Bradt. 
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Zwieback  Cake 

1  cup  chopped  nuts  2  tsp.  baking  powder 

1  cup  ground  zwieback  2  eggs 

Yi  cup  sugar  2  tbsp.  cold  water 

Pinch  of  salt 

Mix  dry  ingredients  in  bowl,  add  eggs  and  water  beaten 
together.  Cook  in  greased  and  floured  pan  in  moderate  ov- 
en about  25  minutes.  Cover  with  any  kind  of  berries  or 
peaches  well  sugared  and  whipped  cream. 

— Mrs.  Hozvard  Shores. 

White  Cake 

\l/2  cupfuls  sugar  3  egg  whites 

Yi  cupful  shortening  3  cupfuls   flour 

1   cupful   milk  or  water  3  teaspoonful  baking  powder 

1  teaspoonful  salt  1  teaspoonful  flavoring 

Cream  the  shortening,  add  sugar  and  cream  together.  Sift 
dry  ingredients  and  add  alternately  with  milk.  Add  flavoring 
beat  mixture  thoroughly  and  last  fold  in  stiffly  beaten  white- 
of  eggs.  Grease  layer  cake  tins.  Pour  in  cake  mixture  and 
bake  in  moderate  oven  for  fifteen  minutes.  (All  measure- 
ments level.)  — Mrs.  Roy   Campbell. 

Apple  Sauce  Cake 

2  eggs  or  just  the  yolks,  j4  cup  butter,  1  cup  sugar,  1  cup 
stewed  aples,  1  cup  chopped  nuts,  1  cup  raisins  dusted  with 
flour,  \y2  cups  flour,  \y2  tsp.  baking  powder,  J/2  tsp.  of  soda, 
stirred  in  the  apple  sauce.     Spice  to  suit. 

— Mrs.  David  Millan. 

Orange    Cake 

l/2  cup  butter  ->4   cup  water 

\yi  cup  sugar  2  cups    flour 

3  eggs  2  teaspoon  baking 

Juice  and  grated  rind  powder 

of  1  orange  Salt 

Cream,  butter  and  sugar,  add,  eggs  well  beaten.  Add 
orange  mixture  alternating  with  dry  ingredients.  Bake  in 
moderate  oven.     Can  be  iced  with  either  of  the  following : 
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Cold  Icing 

Juice  and  grated  rind  of  one  orange  thickened  with  pow- 
dered sugar. 

Boiled  Icing 

1  cup  sugar,  enough  water  to  dissolve  (1-3  cup.)  Boil 
until  quite  stringy  and  beat  into  the  beaten  white  of  1  egg  and 
grated  rind  of   1   orange.  — Mrs.  Lester  Wilson. 


True  Fruit  Cake 

1  lb.  butter  1   lb.  currants 

1  lb.  brown  sugar  Y  lb.  dates 

12  eggs  ]/z  lb.  shelled  almonds 

1   lb.   flour  1  lemon,  juice  and  grated 

3  t.   cinnamon  rind 

1  t.  maise  Yz  cup  cold  coffee 

2  t.  allspice  ^2  cup  preserved  fruit  juice 

2  t.  nutmeg  Y<s,   lb.  citron 

Y-2  t.  cloves  Yi,  lb.  lemon  peel 

3  lbs.  raisins 

Line  pans  with  3  thicknesses  of  oil  paper.  Oil  top  layer  of 
that.  Seed  raisins  if  need  be.  Wash  and  dry  currants,  stone 
dates  and  cut  into  small  pieces,  cut  figs  into  small  pieces, 
blanche  and  chop  almonds,  cut  citron  and  lemon  peel  in  thin 
splices,  dredge  citron  and  lemon  peel  with  ]/z  t.  flour,  mix 
remaining  fruit  together  and  dredge  with  1  t.  to  1/4  t.  flour, 
mix  and  sift  remaining  flour  with  spices,  cream,  butter  and 
add  sugar  and  yolks  of  eggs  well  beaten.  Then  add  whites  of 
eggs  beaten  stiff,  add  lemon  juice,  lemon  rind  and  beat  thor- 
oughly, add  liquid  fruit  juice  and  coffee,  add  the  latter  in- 
gredients to  flour  and  spices.  Sifting  flour  alternately.  Beat 
well,  then  add  fruits  and  nuts,  put  layer  of  this  mixture  into 
pans,  then  layer  of  lemon  peel  and  citron,  repeat  until  pan  is 
two-thirds  full,  having  cake  mixture  on  top  instead  of  peel. 
Bake  in  slow  oven  2  to  3  hours.  Cherries  (perserved), 
brandy  and  rum  extract  can  be  added  to  taste. 

— Mrs.   Glenn  E.   Spriggs. 
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Thursday  Club  Bridge  Tea  Cake 

1  cup   shortening  1  cup  sweet  milk 

2  cups  sugar  2  teaspoon  ful  baking 

3  cups  flour  powder 

4  eggs,  separate  Vanilla 
Salt 

Cream,  butter  and  sugar,  add  well  beaten  yolks  and  half 
of  the  beaten  whites,  mix  well,  sift  2>^  cups  flour  with  salt, 
add  a  little  flour  and  a  little  of  the  milk  until  all  flour  and 
milk  is  used.  Add  flavoring,  mix  baking  powder  with  re- 
mainder of  the  flour  and  add  with  rest  of  egg  whites. 

■ — Mrs.   William  F.   Wahrenbcrger. 
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Boiled    Icing 

1  cup  sugar  Yz  tsp.  baking  powder 

White  of  one  egg,  unbeaten         3  tablespoons  hot  water 

Put  in  double  boiler,  beat  with  dover  egg  beater  while 
cooking.  Cook  until  stiff  enough  to  hold  its  shape.  Remove 
from  fire,  add  flavoring  arid  spread  on  cake. 

— Mrs.  Harry  B.   Cochran. 

Seven   Minute  Icing 

1  unbeaten  egg  white  3  tablespoons  cold 

ys  cup  granulated  sugar  water 

Place  all  ingredients  in  top  of  double  boiler.  Place  over 
boiling  water  and  beat  with  egg  beater  for  seven  minutes.  Add 
one-half  teaspoon  of  vanilla,  and  either  one-half  teaspoon  of 
baking  powder  or  twelve  marshmallows  cut  fine.  Beat  until 
firm.  — Mrs.  Kenneth  Little. 

White  Icing 

1  cup  sugar  %  cup  water 

Boil  until  it  spins  a  thread.  Pour  into  the  stiffly  beaten 
whites  of  two  eggs  and  beat. 

— Mrs.  Kenneth  Little. 

Chocolate   Fudge   Frosting 

2  cups   sugar  2  tbsp.  butter 

1  cup  condensed  milk  After  it  boils  add: 

2  squares  chocolate  1  tbsp.  corn  syrup 

Cook  until  it  forms  a  soft  ball  in  water,  when  tested,  take 
from  the  fire  and  add  1  more  tbsp.  Caro  Corn  Syrup.  1  tsp. 
vanilla,  2  rounded  tbsp.  of  marshmallow  creme  sauce  walnuts, 
if  desired.  Cool  a  few  minutes,  then  beat  until  thick  enough 
to  spread.  For  a  loaf  cake,  use  half  the  recipe  and  all  of  it 
for  a  layer  cake. 

This  is  a  very  good  fudge  recipe,  if  the  marshmallow  is 
omitted,  and  beaten  immediately  after  it  is  taken  from  the 
fire.  — Mrs.  Fred  J.  Allen. 
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White  Cake  Frosting 

1  cup  sugar  1  egg  white 
3  tbsp.  warm  water 

Put  in  double  boiler,  boil  seven  minutes  and  beat  constant- 
ly with  egg  beater.  %  tsp.  cream  of  tartar  and  a  little  flav- 
oring added  just  before  applying  to  cake. 

—Mrs.  J.  M.  McColl. 

Cream  Filling  For  Cake  Or  Puffs 

Y%  cup  sugar  2  cups  scalded  milk 

1-3  cup  cake  flour  1  teaspoon  vanilla  or   l/z 

Y%  teaspoon  salt  lemon 

2  eggs 

Mix  dry  ingredients,  add  eggs  slightly  beaten  and  pour  in 
scalded  milk.  Cook  fifteen  minutes  in  double  boiler.  Stir 
constantly  until   thick.  — Mrs.  E.  F.  Hoover. 

Butter  Frosting 

2  cups  sugar  Butter  size  of  egg 

}i  cup  milk 

After  it  starts  to  boil  add  1  tbsp.  of  white  Karo. 

Boil  15  minutes  for  loaf  cake,  or  10  minutes  for  a  layer 
cake.  Add  1  tsp.  of  vanilla  and  1  more  tbsp.  white  Karo  and 
beat  until  it  thickens  enough  to  spread. 

— Mrs.  Fred  J.  Allen. 

Pineapple  Cake  Icing 

1  small  can  crushed  1  egg  white 

pineapple  1  cup  sugar 

Boil  contents  of  can  with  sugar  until  syrup  spins  a  thread. 
Pour  slowly  over  stiffly  beaten  egg  white,  beating  until  of 
the  right  consistancy  to  spread  on  cake. 

— Mrs.  Harwood  Draynor. 
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Small  Cup  Cakes 

2  eggs  beaten  ^2  teaspoon  salt 

1   cup  brown  sugar  Yi  teaspoon  baking  powder 

y2  cup  flour  Vz  cup  nuts 

Mix  beaten  eggs  and  sugar,  add  flour,  baking  powder  and 
salt  sifted  together.     Add  nuts  and  bake  in  small  muffin  tins. 

— Mrs.  Harry  Cochran. 

Spice  Cakes 

1  cup  brown  sugar  1  level  tsp.  soda  in  1 
1  tblsp.   (rounding)  cup  sour  cream 

Crisco  Nuts   and   raisins 

1  well  beaten  egg  \l/2  cups  flour 

1  tsp.  cloves  and  bake  in  muffin  tins 


cinnamon 


-Mrs.  Ruel  Liggett. 


Nut  Cookies 

2  eggs,  beat  whites  1  cup  nuts 

24  cup  of  sugar  1  tsp.  vanilla 

1  cup  of  flour  Drop   with  teaspoon. 
%  tsp.  baking  powder  Bake  in  medium  oven 
%   tsp.   salt 

— Mrs.  Alan  L.  Houser. 

Cocoanut  Macaroons 

2  cups  shredded  2  tablespoons  oil 
cocoanut  54  teaspoon  salt 

1  egg  1  teaspoon  vanilla 

1  cup  sugar 

Beat  egg  until  lemon-colored ;  add  sugar,  salt,  vanilla  and 
oil,  and  continue  to  beat.  Add  cocoanut,  being  sure  the  whole 
is  thoroughly  mixed.  Drop  a  spoonful  at  a  time  on  oiled 
pans.     Bake  in  moderate  oven  about  ten  minutes. 

— Mrs.  Stanley  T.  Howe. 

—113— 


Cookies  and  Small  Cakes  Thursday   Club  Delicacies 

Ginger  Cookies 

1  cup  molasses  %  cup  sour  milk 

1   cup  sugar  1  teaspoons  soda 

1  cup  shortening  2  teaspoons  ginger 
(heaping)  1  teaspoon  cinnamon 

Stir  stiff  with  spoon  and  place  on  ice  over  night.  Roll 
out  in  A.  M.  and  bake.  — Mrs.  E.  H.  Brelin. 

E.  Z.  Cookies 

5  egg  whites  beaten  stiff  3  cups  cocoanut 

3  cups  sugar  1  tablespoon  cornstarch 

Bake'  in  a  greased  tin  in  a  very  slow  oven. 

— Mrs.  Roy  Campbell. 

Corn  Flake  Macaroons 

2  egg  whites  1  cup  sugar 

1  teaspoon  vanilla  1    cup  cocoanut 

2  cups  cornflakes  Yi  cup  nut  meats  chopped 

Beat  egg  whites  until  stiff,  add  sugar  gradually,  then 
add  vanilla,  cocoanut,  cornflakes  and  nut  meats.  Drop  by 
spoonful  on  a  buttered  cookie  sheet  and  bake  in  moderate  ov- 
en until  a  delicate  brown.  ■ — Mrs.  N.  M.  Roulette. 

Macaroons 

(Inexpensive  and  Good.) 
2  egg  whites,  beaten  stiff  2  cups  corn  flakes 

1   cup  sugar,  white  or  1   cup  cocoanut 

brown  1  cup  chopped  nuts 

Mix  dry  ingredients  and  add  egg  whites.  Bake  on  butter- 
ed paper  in  medium  oven.  — Mrs.  Charles  A.  Irwin. 

Date  Tarte  Cookies. 

Cream  yolks  of  two  eggs,  add  }i  cup  sugar,  l/z  cup  flour, 
1  tsp.  baking  powder.  Fold  in  whites  of  two  eggs  beaten 
stiff.  Add  1  cup  each  of  walnut  meats  and  dates  cut  in 
pieces.  Spread  l/>  inch  thick  on  a  buttered  and  floured  pan. 
Bake  slowly.  — Mrs.  Alan  L.  Houser. 
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White  Cookies 

1  cup  butter   (or  1   cup  thick,   sour 
substitute)  cream 

2  cups  sugar  2  eggs 
1    teaspoon    soda  Salt 
Flour 

Stir  stiff  enough  to  roll  and  sprinkle  with  sugar  before 
baking.  — Mrs.  E.  A.  Brelin. 

Cheese  Sticks 

1   cup   flour  \%   tbsp.  butter 

1  tsp.  baking  powder  Grated  cheese 

Mix  flour,  baking  powder,  and  butter  and  cut  in  enough 
water  to  hold  mixture  together.  Roll  out  and  sprinkle  grated 
cheese  on  top.  Fold  and  roll  several  times,  as  a  jolly  roll. 
Then  cut  in  thin  strips  and  bake  in  moderate  oven. 

— Mrs.   Lloyd   Baldridge. 

Honey  Squares 

1  cup  strained  honey  yi\  tsp.  salt 

1  cup  brown  sugar  Pinch  of  cream  of 

2  tbsp.   butter  tartar 

l/2  cup  cream  1  tsp.  lemon  extract 

Put  butter,  salt,  honey,  cream  and  sugar  into  sauce  pan ; 
stir  over  slow  fire  until  dissolved,  then  add  cream  of  tartar. 
Boil  until  it  forms  a  hard  ball  in  water,  or  252  degrees  F.  Re- 
move from  fire,  stir  in  lemon  and  pour  into  buttered  pan. 
Mark  into   squares  before  cold.     Wrap  in  waxed  paper. 

— Mrs.  Kenneth  Lyons. 

Date   Sticks 

1  cup  sugar  1   t.  baking  powder 

3  eggs  1   lb.  dates 

1  cup  flour  1  cup  English  walnuts 

Bake  in  very  slow  oven  30  minutes,  let  stand  till  cool,  then 
cut  and  roll  in  powdered  sugar. 

— Mrs.  Roy  Campbell,  Jr. 
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Oatmeal  Cookies 

1  cup  sugar  2  cups  oatmeal 
Yz  cup  lard  2  cups  flour 

Yi   cup  butter  1  teaspoon  soda 

2  eggs  1  cup  raisins  or  nuts 
Salt                                                   Nutmeg 

5  tablespoons  sweet 
milk 

Cream  lard,  butter  and  sugar,  add  the  eggs  well  beaten, 
then  the  milk,  add  the  remaining  dry  ingredients,  then  the 
raisins  or  nuts.     Drop  with  teaspoon  on  greased  pan. 

— Mrs.  Noble  M.  Anderson. 


Brownies 

1   cup  sugar  Y    tsp.    vanilla 

%   cup  melted  butter  y2  CUP  flour 

1  egg,  unbeaten  Y  CUP  walnut  meats, 

2  sq.  unsweetened  chocolate  chopped 
(melted) 

Mix   ingredients   in   order   given.     Spread   mixture   evenly 
in  a  buttered  seven  inch  square  pan  and  bake  in  a  slow  oven. 

—Mrs.   H.   B.    Cochran. 


Chocolate  Cookies 

1  cup  sugar  Y  CUP  sweet  milk 
Y2  cup  butter                                   2  teaspoon   baking 

2  cups  flour  powder 

2  squares  chocolate  1   cup  raisins 

1  cup  nuts  1  teaspoon  vanilla 

1   egg  and  a  yoke 

Cream  the  butter  and  sugar,  add  the  eggs  which  have  been 
well  beaten,  then  add  the  chocolate.  Mix  all  other  dry  in- 
gredients and  add  them  alternating  with  the  milk.  Add  flav- 
oring last.  Drop  on  a  slightly  buttered  pan,  using  a  teaspoon 
for  each  cookie  and  putting  each  in  a  pan  at  least  an  inch 
apart.  — Mrs.   Noble   M.    Atiderson. 
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My   Grandmother's   Sugar   Cookies. 

1  cup  sugar  1   cup  shortening 

2  eggs  Yz  cup  sour  milk 
1   scant  tsp.  soda                             Yz   tsp.   salt 
Flour  to  make  a  soft  dough  's  tsp.  nutmeg 

which  can  be  handled 

Cream  sugar  and  shortening,  add  well  beaten  eggs,  salt, 
nutmeg,  sour  milk  into  which  the  soda  has  been  stirred,  and 
then  flour.  Roll  thin  and  sprinkle  sugar  on  top  cut,  and  bake 
in  hot  oven.  If  kept  in  a  air  tight  container  will  last  indef- 
initely. — Mrs.  W .  Bickerton. 

Butterscotch  or  Ice  Box  Cookies 

2  cups   brown   sugar  1  level  tsp.  soda 

2  eggs  1  level  tsp.  cream  of  tartar 

1  cup  shortening  Salt 

4  cups   flour  mixed 
with 

Mix  all  together  well  and  add : 
1  tsp.  vanilla  1  cup  chopped  nuts 

(very    fine) 
Mix  well  and  make  into  rolls  2  or  3   inches  in  diameter. 
Let  stand  in  the  ice-box  over  night — then  slice  and  bake  in  a 
quick  oven.  — Mrs.  Herman  Jacobson. 

Date  Sticks 

Sift  together:  1  cup  of  nuts  (not  cut 

1  cup  sugar  too   fine) 

1   cup   flour  1  cup  dates   (cut  into 

l/z    tsp.   baking   powder  small  pieces) 
Pinch  of  salt 

Beat  2  eggs  slightly  and  mix  with  the  rest  1  tsp.  vanilla 
Bake  20  minutes  and  while  hot  cut  and  roll  in  powdered 
sugar. 

Hot  oven  at  first  and  gradually  cool  down. 

— Mrs.  Richard  Barthelmess. 
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Brown  Sugar  Ice  Box  Cookies 

4  cups  brown  sugar  1  tbsp.  soda 

4  eggs  beaten  1    tbsp.    vanilla 

1  cup  melted  butter  1  cup  of  nuts 

2  tbsp.  cream  tartar  7  cups  of   flour 

Melt  butter,  pour  over  sugar  and  cream  together.  Add 
e  jgs,  vanilla  and  then  dry  ingredients.  Mix  and  roll  into  loaf, 
Let  stand  overnight  in  ice  box.  In  morning  slice  and  bake. 
Makes    50   cookies.  — Mrs.    Lester    Wilson. 


Fruit  Snaps 

iy2  cups  sugar  1  cup  raisins 

1    cup   shortening  1   tsp.  each  cloves,  cinnamon. 

3   eggs,  unbeaten  allspice 

Y  cup  molasses  1   tsp.    soda 

Z]/2  cups  pastry   flour  1   tsp.  salt 

Cream  shortening,  sugar  and  salt  together.  Add  spices, 
then  the  eggs,  one  at  a  time,  next  the  raisins  and  molasses. 
Last,  flour  sifted  with  soda.  Drop  teaspoonfuls  on  greased 
baking  pans.  Flatten  with  spatula.  Put  nut  meat  in  center 
of  each.  Bake  in  moderate  oven  (350)  about  10  to  15  min- 
utes.    This  makes  about   100  cookies. 

— Mrs.  Harvey  H.  Hile. 

Assorted   Cookies 

Yi  cup  butter  2  tsp.  baking  powder 

1  cup  sugar  J^  tsp.  nutmeg 

2  eggs  Ya   tsp.  salt 

2y2  cups   flour  Y2   tsp.   lemon   extract 

Cream  butter,  add  sugar,  eggs  well  beaten,  milk  and  lemon 
extract.  Mix  dry  ingredients  and  add  to  the  first  mixture. 
Put  in  ice  box  or  cool  until  thoroughly  chilled  when  mixture 
should  become  quite  stiff.  For  sand  tarts,  sprinkle  with  cin- 
namon and  sugar  before  rolling  out,  nuts  and  currants  can  be 
added  the  same  way  as  well  as  cocoanut. 

— Mrs.  Lloyd  A.  Kcnncll. 
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Potato  Donuts 

1    cup   sugar  1  tsp.  salt 

3   eggs  <"1  tsp.  nutmeg 

%  cup  sweet  milk  3  tsp.  shortening 

2l/2  cups  flour  1  cup  warm  mashed 

3  tsp.  baking  powder  potatoes 

Sift  dry  ingredients;  add  beaten  eggs  and  milk  also  po- 
tatoes. Add  melted  shortening  and  enough  flour  to  roll. 
Have  fat  for  frying  heated  until  a  cube  of  bread  becomes 
golden  brown   in   60   seconds.  — Mrs.    Eddie   Simpson. 

Russian   Rocks 

\y2    cups   brown    sugar  meg 

1   cup  butter  or  substitute  1   tsp.   cinnamon,  pinch 

3  eggs  (beaten  in  whole)  of  salt 

1  tsp.   soda  dissolved  in   a  1   cup  raisins 

little  hot  water  1  cup  English  walnuts 

y  tsp.  allspice,  cloves  nut-  2^4  cups  flour 

Mix  well  and  drop  with  teaspoon  on  buttered  tin,  and  bake 
in  moderate  oven.  — Mrs.  E.  F.  Hoover. 

Brown  Sugar  Cookies 

2  cups  brown  sugar  Pinch    salt 

1  cup  Crisco  and  butter  1   level  tbsp.  soda 

3  cups  flour  1   level  tbsp.  cream  of  tartar 

2  eggs 

Cream  shortening  and  sugar,  add  well  beaten  eggs.  Sift 
salt,  soda,  cream  of  tartar  and  flour  several  times  and  add  to 
mixture.     Mix  till  very  stiff,  then  roll  and  cut  real  thin. 

— Mrs.  Russell  Bosom. 

Polly's   Cakes. 

2  eggs  beaten  1  cup  brown  sugar  / 

y2  cup  flour  y2   tsp.  baking  powder        y^^*- 

1  cup  nut  meats  Raisins  if  desired 

Bake  in  muffin  tins  and   frost 

— Mrs.  Lester   Wilson. 
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Chocolate  Cup  Cakes 

1   cup  sugar  Yz  tsp.  soda 

Yt,  cup  butter  V/z  cups  flour 

1  cup  sour  cream  2  squares  chocolate 

2  eggs  2  tsp.  baking  powder 

Cream  sugar  and  butter,  add  well  beaten  yolks,  cream 
(soda  beaten  in),  and  melted  chocolate.  Sift  flour  and  bak- 
ing powder  several  times  and  add  to  mixture.  Lastly  fold  in 
beaten  whites  with  pinch  of   salt.     Bake  in  muffin  tins. 

— Mrs.  Russell  Easom. 


One  Egg  Cup  Cakes 

1  egg  in  cup — fill  cup  2  cups  flour 

with  milk  1  tsp.  vanilla 

1  cup  sugar  %  tsp.  salt 

1-3  cup  Crisco  or  any  short-         2  tsp.  baking  powder 
ening 
Mix  sugar  and  shortening,  add  all  other  ingredients  and 
beat  well — makes  a  dozen  large  cup  cakes.     Bake  in  oven  355 
degrees  F. — 30  minutes. 

— Mrs.   Roger  Norris  Howe. 

Filled  Cookies 

1  cup  sugar  1   egg 

Y  cup  shortening  2  tsp.  cream  of  tartar 

Yi  cup  nrlk  1   tsp.  soda 

2^2  cups  flour  1  tsp.  vanilla 

Roll  thin  and  put  the  cookies  in  pan,  then  put  a  teaspoon 
of  filling  on  each  cookie.     Place  another  one  on  top  and  bake. 
Filling. 
Cook  together:  Y*  CUP  sugar 

1  cup  chopped  raisins  Y*  CUP  water 

1  cup  chopped  nuts  1  tsp.  flour 

— Mrs.  Richard  Barthelmess. 
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Pecan  Cookies 

2  cups  brown  sugar  1  tsp.  vanilla 

1  cup  butter  or  lard  1  cup  pecan  nuts 

2  eggs  3  or  4  cups  flour 

2  tsp.   soda  (enough  to  make  real 

1  tsp.  cream  of  tartar  stiff) 

Mix  and  mold  into  a  roll  and  chill  over  night  in  an  ice 
box.  In  the  morning  slice  into  cookies  and  bake.  Other  nuts 
may  be  used  instead  of  pecan  nuts.  Dough  will  keep  about  a 
week — bake  as  needed. 

— Mrs.  Donald  McLcish. 

Fudge  Cake 

2  oz.    chocolate  x/i  tsp.  salt 

Yi  cup  butter  *4   tsP-   baking  powder 

3  eggs  1   cup  nuts 

1  cup  sugar  1  tsp.  vanilla 
Y$  cup   flour 

Melt  butter  and  chocolate  together.  Beat  eggs  very  light, 
slowly  add  the  melted  mixture  to  the  eggs.  Add  dry  ingredi- 
ents— add  nuts  and  flavoring.  Bake  in  well  buttered  shal- 
low tin  for  20  minutes  in  slow  oven. 

— Mrs.  William  IVoottcrs,  Jr. 

Mocha   Cakes 

Sponge  or  white  cake  baked  in  large  pan  and  cut  in  squares, 
frosted  with  powdered  sugar,  cream  and  butter  icing  and  roll- 
ed in  blanched  and  roasted  almonds,  which  have  been  cut  very 
fine.  — Mrs.  Charles  E.  Shdtlenberger. 

Chocolate   Squares 

2  eggs  '  j  cup  sifted  flour 

1  cup  sugar  1   cup  chopped  walnuts 
Yi  cup  melted  butter  1    tsp.   vanilla 

2  squares  melted 
chocolate 

Mix  in  order  given — spread  thin  in  buttered  tins.  Bake 
in  slow  oven  and  cut  in  squares  while  hot. 

— Mrs.  Lloyd   Griffin. 
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Date   Cakes 


2  cups  flour 

4  level  tsp.  baking  powder 

r/2   tsp.   cinnamon 

%  tsp.  nutmeg 


Yi  cup  shortening 

1  cup  brown  sugar 

2  eggs 
1  cup  dates 
Vi   cup  milk 

Cream  shortening  and  sugar.  Add  eggs,  well  beaten  and 
then  the  milk  in  alternation  with  the  flour  to  which  the  spices 
and  baking  powder  have  been  added.  Add  dates,  stoned  and 
cut  in  pieces.  Beat  well  and  bake  in  muffin  tins  about  20 
minutes.  — Mrs.  Earl  C.  Rice. 


Chocolate    Cookies 

1   cup  sugar  \y'i  cups   flour,  sifted 

T  2   cup  butter  1    tsp.   baking   powder 

1    egg  3  squares  chocolate,  melted 

Y-2.   cup  milk  1  cup  chopped  nuts 

Mix  in  order  given.  Drop  from  teaspoon  onto  floured 
pan  and  bake  in  hot  oven  10  to  15  minutes.  Frost  with  choco- 
late icing.     Place  pan  of  water  in  oven  to  prevent  burning. 

— Mrs.   Lester   Wilson. 


Brownies 


1 2  cup  butter  (or  any  other 
shortening ) 

1    cup    SU  •;:;• 

3  tbsp  ground  chocolate 

Cream  butter  and  sugar,  a> 


2  eggs 

y2  cup  flour 
1   cup  nuts 
p'nch  salt 
egg  yolks  and  flour  and  salt. 


Mix  well  and  fold  in  egg  whites  and  chopped  nuts.  Bake  in 
shallow  pan  for  20  minutes  in  slow  oven.  Cut  in  strips  while 
hot.     Roll  in  powdered  sugar. 

— Mrs.  Wm.  F.  Wa-hrenberger. 
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Devil's   Food    Cake 

1  cup  suger  1  cup  sour  milk 

\y2  cups   flour  1-3  cup  melted  butter 

:up  grated  chocolate  pinch  salt 

1   tsp  soda  vanilla 

1   egg 

Stir  well  and  hake  in  moderate  oven. 

— Mrs.  Roy   Campbell,  Jr. 

Blackberry  Cake 

1  cup  hutter  Yi   cup  sour  cream 

2  cups  light  brown  sugar  2  tsp.  cinnamon 
6  eggs  2  tsp.  cloves 

2  cups  blackberries   (either  2  tsp.  allspice 
canned  or  fresh)  1  tsp.  bakmg  powder 

3  cups  flour  2  tsp.  soda 

Cream  sugar  and  butter,  add  one  tsp.  of  spices,  whip  beat- 
en eggs  in — add  one  cup  flour  and  tsp.  spices.  Add  one  cup 
flour,  one  tsp.  spices,  one  cup  blackberries,  add  baking  powder 
to  rest  of  flour.  Add  the  sour  cream  and  dissolve  the  soda 
in  l/i  cup  warm  water  and  add  last.  Bake  in  slow  oven.  Makes 
large  cake.  — Mrs.  Robert  Lee  Daniel. 

Spanish  Bun  Cake 

1  cup  butter  2  cups  unsifted  flour 

2  cups  brown  sugar  1    tsp  soda 

1  cup  sour  milk  4  eggs    (save  wh'tes    for 

1  tsp.  each  cloves,  cinnamon,  frosting) 

.nutmeg 
Cream  butter  and  sugar.     Add  milk  w'th  soda.     Sift  flour 
and  spices  and  add.     Beat  four  yolks  and  two  whites  together 
and  add,  beating  cake  thoroughly. 
Frosting. 
Beat  whites  of  two  eggs  until  stiff.     Add  6  tbsp.  of  brown 
sugar  and    1    tsp.   of  cinnamon   and  cloves.      Spread   over  raw- 
cake  and   bake  in  a  moderate  oven   for  an  hour. 

— Mrs.  John  Trefsger. 
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Sour  Cream  Cake 

1  egg  1  tbsp.  melted  butter 

1  cup  sugar  2  tbsp.  cocoa 

\x/2  cups  flour  vanilla 

1  cup  sour  cream  or  milk  salt 

1  tsp.  soda 

Sift  dry  ingredients,  add  soda  to  sour  cream,  beaten  egg 
and  melted  butter.  Beat  well.  Bake  in  layers.  When  cool 
ice  with  chocolate  icing.  This  is  excellent  served  with  whip- 
per  dream.  — Mrs.  Jack  Bilz. 

Prune   Cake 

lyi  cups  sugar  2  tbsp.  cocoa 

Yi  cup  butter  1  cup  sour  milk- 

yolks  of  2  eggs  1   tsp.  soda 

1  tsp.  cinnamon  2  cups  flour 

Yi  tsp.  cloves  1  cup  cooked  prunes,  mashed 

Vi  tsp.  allspice 

Cream  sugar  and  butter  together. 

Mix  dry  ingredients  together.  Add  milk  and  dry  ingred- 
ients alternately  and  bake  in  moderate  oven  in  layer  cake  pans. 

— Mrs.  Percy  Peterson. 

Chocolate  Cake  (Iowa) 

2  cups  sugar  (whites  and  yellows) 
1  cup  butter                                     2T/2  cups  flour 

1  cup  sour  cream  y2  cup  melted  chocolate 

T4  lb.  walnut  meats  or   1  cup        1  tsp.  baking  powder 
1  tsp.  vanilla  1   tsp.   soda 

5  eggs  beaten  separately 

Icing. 

6  tablespoons    sweet   cream  Powdered  sugar  to 
yA   cake  chocolate  thicken 

Cream  butter  and  sugar,  add  yolks  of  eggs  well  beaten, 
sour  cream,  walnut  meats  dredged  with  flour, "flour  to  which 
B.  P.  has  been  added,  vanilla  and  chocolate.  Beat  well,  stir 
in  soda  which  has  been  dissolved  in  a  small  quantity  of  warm 
wa'er.  Fold  in  stiffly  beaten  whites  of  eggs.  Bake  25  min- 
utes. This  makes  a   three-layer  cake. 

— Mrs.  Lloyd  A.  Kennell. 
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Sour  Milk  Cake 

Melt  together  2  squares  of  chocolate  and  butter  size  of  big 
walnut.  Mix  thoroughly,  1*4  cups  flour,  1  cup  sugar,  salt, 
Y*  tsp.  baking  powder,  to  1  cup  sour  milk  add  y2  tsp.  soda. 
To  1  egg  beaten  light,  add  the  sour  milk  mixture,  then  dry- 
mixture,  then  chocolate  and  butter  mixture.  Bake  slowly. 
Makes  2  layers.  — Mrs.  Glen  Conklin. 

Chocolate  Cake 

1    egg  yolk  y2  cup  granulated  sugar,  y2  cup  of  water,  (cold), 
y2  cup  of  Baker's  cocoa. 

Boil  above  ingredients  in  small  pan  over  teakettle,  until  it 
thickens,  then  set  aside  to  cool.  When  cool  add  1  teaspoonful 
of  vanilla  extract. 

Then  cream  together :  1  cup  of  sugar,  y2  cup  of  butter 
and  Crisco  mixed,  or  all  butter,  y2  cup  of  sour  milk  with  y2 
teaspoon  of  soda  (mixed  together),  2  teaspoonsful  of  baking 
powder  added  to  flour,  add  cool  chocolate  mixture,  2  eggs 
(well  beaten),  2  cups  of  flour. 

Frost  with  following  mocha  filling :  2  cups  of  pulverized 
sugar,  lump  of  butter  size  of  walnut,  1  teaspoonful  of  vanilla 
extract.  Add  enough  boiling  coffee  to  make  right  consistency 
for  spreading.     Add  chopped  nuts  if  desired. 

—Mrs.  Wm.  Phillips. 

Sour  Cream  Cakes 

2  cups  flour  J/2  teaspoon  salt 

1  cup  sugar  2  teaspoonsful  baking 

2  eggs  powder 

1  cup  sour  cream  1  teaspoon  vanilla 

V2  teaspoon  soda 

Method :  Sift  together,  flour,  sugar,  salt  and  baking  pow- 
der, mix  sour  cream  and  soda  together  and  add  beaten  eggs 
and  vanilla.     Bake  in  muffin  tins. 

— Mrs.  Matthew  W .  Donohue. 
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Sour  Milk  Chocolate  Cake 

1  cup  sugar  3  teaspoons ful  chocolate 

1  tablespoonful  of  shortening        1   teaspoonful  salt 
1  cup  sour  milk  ll/2  cups  flour 

1  teaspoonful  soda 

Mix  in  order  given  and  pour  into  low  flat  pan  and  bake 
slowly. 

Frost  with  one  cup  sugar,  1  egg  white,  3  tablespoons- 
ful  water.  Cook  in  double  boiler  seven  minutes,  beating  with 
dover  egg  beater  continually.  — Mrs.   Byron   Gilchrist. 

Chocolate  Cake 

1  cup  brown  sugar,  1  cup  white  sugar,  y2  cup  shortening, 

2  eggs,  I  cup  sour  milk,  1  tsp.  soda,  2  rounded  tblsp.  cocoa  or 

3  tblsp.   Ghirardelli's   chocolate,   2]/2   cups   sifted    flour,   pinch 
salt,  1  tsp.  vanilla. 

Cream,  sugar  and  shortening  —  break  in  eggs  and  beat 
well.  Mix  together  milk  and  soda  and  add  to  mixture.  Add 
cocoa  dissolved  in  a  little  hot  water.  Stir  in  flour  and  salt. 
Flavor  and  bake.  — Mrs.  Wm.  F.  IVahrenberger. 

Sour   Cream   Pie 

3  egg  yolks  and  1  egg  white         1   cup   sour   cream 

1  cup  sugar  1  cup  of  raisins  (cut  fine) 

1  tsp.  cloves,  cinnamon 

Make  crust  and  pour  in  above  mixture,  meringue  (2  egg 
whites)    and  brown  in  slow  oven. — Mrs.   Glendon   Conklin. 

Raisin  and   Sour   Cream   Pie 

4  eggs 
J/i  tsp.  salt 

1  cup  sugar 

Beat  eggs  slightly.  Add  salt,  sugar,  raisins  and  cream. 
Mix  thoroughly  and  pour  into  unbaked  pie  shell.  Bake  in  hot 
oven  (400°  F.)  10  minutes.  Reduce  temperature  and  bake 
20  minutes  longer  or  until  custard  is  firm.  Cover  with 
meringue  made  by  beating  2  egg  whites  until  stiff  and  adding 

2  tablespoons   powdered   sugar.     Return   to  oven   and  brown. 

— Mrs.  Robert  Lee  Daniel. 
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Sour  Cream  Pie 

2  egg  yolks  beaten  light  %  tsp.  lemon  extract 

2-3   cup  sugar  %  tsp.  ground  cinnamon 

1  cup  sour  cream  yA  tsp.  cloves 

Yi  cup  seeded  raisins  2  egg  whites  beaten  light 

2  tbsp.  flour  4  tbsp.  sugar 

Beat  part  of  the  sugar  into  the  yolks  and  part  into  the 
cream,  then  beat  the  two  together.  Beat  in  the  flour,  extract, 
and  spices  and  turn  into  pie  plate  lined  with  pastry  as  for  cus- 
tard pie.  Bake  until  firm  in  the  center.  Beat  the  white,  grad- 
ually beat  in  the  sugar  and  spread  over  the  pie.  Bake  in  a 
moderate  oven   10  minutes.  — Mrs.  D.   IV.   Vanasen. 

Gingerbread  Waffles 

1   cup  molasses  1  egg 

Y^  cup  butter  or  substitute  2  cups  pastry  or  cake   flour 

\x/i  tsp.  soda  2  tsp.  ginger 

]  2  cup  sour  milk  Yz  tsp.  salt 

Put  butter  and  molasses  in  pan  and  heat  to  boiling  point. 
Remove  and  beat  in  soda,  add  milk,  egg  well  beaten  and  dry 
ingredients  mixed  and  sifted  together.  Bake  about  2  min- 
utes on  hot  iron.      Serve  with  whipped  cream. 

— Mrs.  Stillman  Rowe. 

Sour  Milk  Doughnuts 

1  egg  1  cup  sugar 

1    cup    sour   milk  Pinch  of  salt 

1  tsp.  soda  Very  little  flour 

1  tbsp.  melted  shortening 

Cool  over  night,  roll  and  handle  in  large  amount  of  flour. 
Fry  in  hot  grease.  — Mrs.  Robert  Neintan. 

Quick  Graham  Bread 

1  pt.  sour  milk  2  eggs 

2  teaspoons  soda  1  cup  brown  sugar 
Salt                                                   3  cups  graham  flour 

Mix  well  and  bake  in  loaf  pan. 

— Mrs.   Roscoe  Porter. 
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Corn  Meal  Muffins 

2  tbsp.  sugar  V/2  cups  corn  meal 

1  egg  \y2  cups  flour 

1  tbsp.  melted  fat  x/2  tsp.  salt 

2  cups  sour  milk  1  tsp.  soda 

Sift  dry  ingredients,  beat  egg,  add  milk,  stir  into  dry  in- 
gredients, bake  30  minutes  in  moderate  oven.  Makes  14  muf- 
fins. — Mrs.  Robert  Neiman. 

Nut  Bread 

2  cups  of  graham  flour  1  cup  of  sour  milk 

1  cup  of  white   flour  1   teaspoon  full  of  soda 

Y  cup  sugar  1  cup  of  walnuts 

3  tablespoons  full  of  Karo  (chopped) 

Yi  teaspoon  full  of  salt  1  cup  of  raisins 

Mix  all  together  and  bake  an  hour  and  a  half  in  a  slow 
oven.  — Mrs.  T.  C.  McNulty. 

Drop  Biscuits 

1^2    cups   flour  Y  level  tsp.  soda 

Y  tsp.  salt  1  cup  sour  cream 

1  tsp.  baking  powder 

Sift  dry  ingredients  together  and  add  sour  cream.  Drop 
on  floured  tins  and  bake  in  quick  oven. 

— Mrs.  Robert  Lee  Daniel. 

Pancakes 

2  cups  flour  Y  tsP-  sa't 

4  level  teaspoons  baking 
powder 

Sift  in  bowl  2  cups  sour  milk,  1  tsp.  soda.  Pour  into  first 
mixture,  mix  and  add  1   well  beaten  egg. 

— Mrs.  Charles  E.  Sliallenberger. 

Brown  Bread 

2  cups  graham  flour  1   egg 

1  cup  white  flour  1  teaspoon  soda 

Yi   cup  molasses  Raisins 

1  cup  sour  milk 

Bake  in  low  oven  40  minutes.  — Mrs.  Olive  Taylor. 
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Waffles    (Sour   Cream) 

2  cups   flour  1   tsp.   salt 

2  cups  sour  milk  3  tablespoon   melted    fat 

1  teaspoon  soda  3  eggs 

Mix  the  flour  and  salt  and  add  the  milk  in  which  soda 
has  been  dissolved.  Add  fat  and  beaten  yolks  and  stir  well. 
Fold  in  stiffly  beaten  whites.     Bake  on  hot  iron. 

— Mrs.   Ray    Cox. 

Sour   Cream   Frosting 

1  cup  sour  cream  1  cup  seedless  raisins 

2  cups  granulated  sugar  1    teaspoon   vanilla 
1    cup   chopped   walnuts 

Place  all  ingredients  with  the  exceptions  of  vanilla  in  sauce 
pan  and  bring  to  boil.  Let  boil  until  the  mixture  reaches  the 
soft  ball  stage  when  a  little  is  dropped  in  cold  water.  Allow 
to  cool  and  beat  until  it  reaches  the  proper  consistency  to 
spread,  add  vanilla  and  smooth  on  cake  with  spatula.  This  is 
a  very  rich  icing  and  should  be  used  only  on  a  plain  white 
cake.  — Mrs.  Harvey  H.  HUe. 
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"One  thing  is  always  sure  to  please, 
Just  give  him  puddings  such  as  these." 

Fairy  Pie 

Batter  Meringue 

y2  cup  butter  or  other  4   egg  whites 

shortening  1    pinch    salt 

y2  cup  sugar  1    tsp.   vanilla 

4  egg  yolks  beaten  Vi,   cup   sugar 

light  1    cup  broken  nut  meats 

4  tbsp.    milk  as   desired 
Yi  cup  sifted  flour 

2  tbsp.   flour  mixed  with  1 

tsp.  baking  powder 

Cream  butter  and  sugar,  add  egg  yolks  and  mix  well.  Add 
the  milk  and  flour  alternately,  a  little  at  a  time,  then  add  bak- 
ing powder  and  flour  mixture.  Turn  into  two  well-greased 
and  floured  10  inch  cake  tins.  Add  the  salt  to  egg  whites  and 
beat  until  stiff  and  gradually  add  the  sugar.  Beat  10  min- 
utes.    Mix  in  the   flavoring. 

Pile  half  the  meringue  on  each  of  the  uncooked  layers  of 
cake  and  sprinkle  with  chopped  nuts  and  bake  in  oven  about 
.■>50°  for  20-25  minutes.  Let  cool  in  pans,  then  invert  one 
layer  and  cover  with  whipped  cream  to  which  has  been  added 
well  drained  crushed  pineapple  or  any  desired  crushed  fruit. 
Strawberries  are  delicious.  Place  the  other  layer  .meringue 
side  up.     Add  whipped  cream  and  fruit  just  before  serving. 

Sounds  complicated  but  isn't.  Really  more  like  a  cake 
dessert  than  pie.  — Mrs.  Eugene   Glenn. 

Ice   Box  Cake 

1   lb.  mac.  1    lb.    powder   sugar 

V2    lb.   almonds  1   tsp  vanilla 

Vi  lb.  butter  y2   dozen  eggs 

Cream  butter  and  sugar.  Add  beaten  yolks,  then  nuts. 
Last,  add  whites  and  flavoring.  Crumb  mac. — cover  cake  pan 
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with  oil  paper,  then  add  layer  of  mac.  then  mixture.     Allow 
to  stand  48  hours  in  ice  hox.     An  hour  before  serving  cover 

top  with  melted  chocolate.     When  ready  to  serve,   spread  top 
with   whipped   cream.  — Mrs.    Harry    /->'.    Cochran. 


English    Custard    Pudding 

1  cup  of  graham  cracker  3  eggs 

crumbs  Ya  cup  seeded  raisins 

1-3  cup  of  sugar  Nutmeg 

2  cups  milk  2  teaspoons  melted   butter 

Soak  cracker  crumbs  in  scalded  milk.  Add  beaten  egg 
yolks,  sugar,  nutmeg,  raisins,  and  butter.  Pour  into  greased 
large  or  individual  casseroles.  Set  in  pan  of  water  and  bake 
for  34  hour  or  until  inserted  silver  knife  comes  out  clean. 

When  done,  cover  with  meringue  of  egg  whites  and  return 
to  oven  to  brown.     Serves  six  (6). 

— Mrs.  Donah!  Creehnan. 


Chocolate   Pudding 

2  tablespoons   flour  2  tablespoons  boiling 

2  tablespoons   butter  water 

1-3  cup  sugar  3  eggs  beaten  separately 

IV2  squares  chocolate  melted        T^2   teaspoon  vanilla 
?4  cup  milk 

Melt  butter,  add  flour  and  milk.  Stir  over  fire  until 
smooth  and  thick. 

Melt  sugar  and  chocolate,  add  water,  and  when  smooth  add 
to  first  mixture.  Add  beaten  yolks  and  cool.  Then  before 
putting  in  oven  add  beaten  whites  and  vanilla.  Butter  dish. 
Cook  25  minutes  in  moderate  oven.  Serve  with  following 
sauce : 

Yz    pt.    whipping   cream  2  egg  yolks  beaten 

W2  cup  powdered   sugar 

Mix  all  together  and  flavor  with  vanilla. 

— Mrs.  Rue!   Liggett. 
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Apple  Pudding 

Slice  apples  in  a  dish,  put  one  half  cup  of  sugar  on  them, 
put  hatter  over. 

Batter. 
2  eggs  T/2   cup   flour 

1 2  cup  sugar  Salt 

Bake   Tj   hour.  — Mrs.    Noble  M.   Anderson. 

Fruit  Cobbler 

Make   Sauce  First. 
K>  cup  brown  sugar  Vz  cup  white  sugar 

1    tablespoon    flour 

Mix  real  well  with  the  sugar.  Into  1  cup  boiling  water, 
put  1  tablespoon  of  butter  and  juice  of  1  lemon.  Mix  all  to- 
gether and  boil  for  three  minutes. 

Cobbler.  lA   teaspoon   salt 

1  pint  of   flour  1    tablespoon   each  of  lard 

2  teaspoons  baking  powder  and    butter 

Work  lard  and  butter  into  flour.  Mix  2-3  cup,  or  more, 
of  milk  into  flour.  Roll  this  dough  to  a  V2  inch  thickness. 
Brush  over  with  melted  butter,  a  little  sugar  and  cinnamon, 
spread  over  with  3  or  4  apples  chopped  fine,  or  any  other  fruit 
— berries  are  very  good.  It  must  be  dry.  Roll  up  like  jelly 
cake  roll,  cut  into  about  eight.  Stand  these  on  end  in  a  deep, 
greased  pan,  close  together.  Pour  over  the  sauce  and  bake 
40  minutes.     Serve  with  whipped   cream  or  more   sauce. 

— Mrs.  J.  M.  McCott. 

Pineapple  Whip 

Bea1  three  eger  whites  until  stiff,  and  gradually  add  V2  cup 
sugar.  Fold  in  1  cup  crushed  or  grated  pineapple  from  which 
nil  the  svrup  has  been  drained.  Ppur  into  greased  baking 
dish  and  bake  in  slow  oven  about  thirty  minutes  or  until  puff- 
ed and  slierhtly  browned.  Serve  hot  or  cold  with  a  sauce 
made  as  follows  :  Add  V\  cup  sugar  and  %  teaspoon  salt  to 
three  egg  yolks.  Heat  1^4  cups  of  the  syrup  drained  from 
the  pineapple,  add  to  the  egg  yolks  and  cook  in  a  double  boil- 
er until  thick.     Chill  and  serve  cold  on  pudding. 

— Mrs.  Alan   L.  Houser. 
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Stewed  Fruit  Pudding 

2  c.   flour  V/2  c.  milk 

1  c.  sugar  2  t.  baking  powder 

Beat  ingredients  well.  Put  cake  dough  in  deep,  greased 
pan.  Pour  fruit  on  top.  Bake  l/>  to  }\  hours  in  medium 
oven.  —Mrs.   C.  H.  Holmes. 


Chocolate   Carrot   Pudding 

1  cup  grated  raw  carrots  1   cup  brown  sugar 

1  cup  grated  raw  potatoes  1   cup  ground  chocolate 

1  cup  walnuts  (chopped)  1  tsp.  each,  cinnamon. 

1  cup  seeded  raisins  Nutmeg  and  cloves 

1  l/±   cups  flour  y2  tsp.  salt 

4  tblsp.  melted  butter 

Prepare  carrots,  potatoes,  walnuts  and  raisins.  Sift  togeth- 
er dry  ingredients  twice  and  combine  with  remaining  ingred- 
ients and  add  melted  butter.  Steam  two  hours  in  greased  and 
floured  molds.  (1  lb.  baking  powder  cans  are  excellent.) 
Serve  with  hard  sauce.  Will  serve  12  persons.  Note:  May 
be  made  in  advance,  cooled  and  stored.  When  ready  to  serve, 
steam   for   Va   hour.  — Helen   Barthelmcss. 


Cream  Puffs 

Vx  c.  butter  rA  c.   flour 

V2  c.  wa'er  2  eggs 

TTeat  water  and  butter  to  boiling  point.  Add  flour  all  at 
once  and  stir  until  the  mixture  separates  from  pan.  Cool.  Then 
add  unbeaten  eggs  one  at  a  time  beating  thoroughly  between 
each  addition.  Drop  by  spoonfuls  on  buttered  sheet.  Bake 
30-40  min.  in  moderate  oven.  When  cool  fill  and  serve  with 
chocolate   sauce. 

Chocolate  Sauce 
1    M|uare   bitter   chocolate  2   tbso.    water 

1   tbsp.  butter  Vanilla 

T/2    c.    sugar 

Boil  slowly  5-10  min.      Pour  over  puffs  while  sauce  is  hot. 

— Mrs.  C.  H.  Holmes. 
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Bread  and  Apple  Pudding 

Cover  bottom  of  baking  dish  with  rich  apple  sauce.  Cut 
stale  bread  in  one-third  inch  slices.  Spread  with  softened 
butter.  Remove  crust  and  cut  in  triangular  shaped  pieces. 
Arrange  closely  together  over  apples.  Sprinkle  with  sugar, 
and  over  this  pour  two  cups  of  milk  into  which  has  been  beat- 
en two  eggs  and  a  teaspoon  of  vanilla.  Bake  in  moderate  ov- 
en and  serve  with  cream.  — Mrs.  J.  M.   McColl. 

White  Ice  Box  Cake 

4  eggs  Vanilla  and  lemon 

1  cup  sugar  1    envelope   Gelatin 
1  pint   whipping  cream                   Lady   fingers 

Dissolve  gelatin  in  l/2  cup  cold  water.  Cream  yolks  of 
eggs  and  sugar.  Add  vanilla  and  lemon  flavoring.  Add  y2 
cup  boiling  water  to  gelatin.  Mix  with  eggs  and  sugar.  When 
cool  fold  in  egg  whites  and  y  whipped  cream.  Line  mold 
with  lady  fingers,  and  pour  in  mixture.  When  set  turn  out 
and  cover  with  cream.         —  Mrs.  William  F.  Wahrenberger. 

Date    Souffle 

2  eggs  1    cup  dates 

1  cup  sugar  1   cup  nuts, 

2  tblsp.  flour  1  tsp.  baking  powder 

Beat  egg  whites  and  add  yolks  and  beat  again.  Add  sug- 
ar, flour,  baking  powder  and  beat  well.  Add  dates  and  nuts. 
Bake  20  minutes  in  slow  oven.  Cut  in  squares  while  hot. 
Serve  with  whipped  cream. 

— Mrs.  William  F.   Wahrenberger. 

Pineapple   Pudding 

3  eggs,    beaten    separately  1  cup  sugar  added  to 
1   cup  wholewheat  bread  yolks 

crumbs  y2  cup  nuts 

Small  can  crushed  pineapple        Fold  in  whites 
Bake  in  moderate  oven  25  or  30  minutes. 

—Mrs.  Paid  Valle. 
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Pineapple   Upside   Down   Cake 

Y\  lb.  butter  1  cup  brown  sugar 

Cook  in  iron  skillet.  When  thoroughly  dissolved  add  1 
can  grated  pineapple   (juice  drained  off).     Take  off  stove. 

Cake  Part.  Pinch  salt 

1    1-3  cups  flour  3  level  tsp.  baking  powder 

1  cup  sugar 

Sift  dry   ingredients  3  limes. 

2  eggs  beaten  6  tblsp.  pineapple  juice, 

or  milk 
Pour   cake   mixture   over   pineapple   mixture    and   bake    in 
iron  skillet  in  a  moderate  oven.     When  done  turn  bottom  side 
up  on  cake  board.     To  be  served  with  whipped  cream. 

— Mrs.  Harry  B.  Cochran. 

Cinnamon    Apples 
l1/-  cup  sugar  1  cup  water 

P>oil   until    syrup 

Add  2  heaping  tablespoons  cinnamon  drops.  Peel  apples 
and  remove  cores.  Cook  slowly  in  syrup  until  done.  Take 
out  and  boil  syrup  until  a  jelly.  Pour  jelly  around  apples  and 
serve  with   whipped  cream.  — Mrs.   Lester  Hnlva. 

Apple  Pudding 

Fill  buttered  baking  dish  nearly   full  with     sliced     apples. 
Cmer  with   following  batter: 
1  egg  Pinch    of    salt 

1  cup  sweet  milk  1   tsp.  baking  powder 

Flour  to  make  stiff 
batter 

P>ake  in  moderate  oven  for  l/i  hour  and  serve  hot  with 
hard  sauce.  — Mrs.  Melvin    Wilson. 

Cream  Sherbet 

1  qt.   milk    (as  much  cream         Grated  rind   of   two   lemons 
as    possible)  Juice  of   four  oranges 

2  cups   sugar  and    lemons 

Use  all  lemons  if  you  prefer  vour  sherbert  verv  tart. 

— Mrs.   E.   A.   Brelin. 

—135— 


Puddings — Desserts  Thursday   Club   Delicacies 

Washington   Pudding 

/2  cup  molasses  1  tsp.  cinnamon 

2  tsp.  nutmeg 
2  tsp.  cloves 
2   cup  raisins 
2   cup  dates 

1  cup   figs 

2  cup  nuts 
in   cans.     Serve   with   hard 


1   egg 
1  cup  milk 
A  little  sugar 
1    tsp.  soda 

1  tsp.   baking  powder 

2  cups  flour 

Mix   well   and  steam    lA    hou 


sauce.  — Mrs.   William  F.    Wahrenbcrgcr. 

Macaroon   Cream 

y2   envelope  gelatine  2-3  c.  pounded  macaroons 

*4   cup  cold  cream  1   tsp.  vanilla 

3  eggs  2  c.  milk 

1-3  c.  sugar  Few  grains  salt 

Soak  gelatine  in  cold  water  five  minutes.  Make  a  custard 
of  egg  yolks,  sugar,  salt  and  milk.     Add  soaked  gelatine. 

— Mrs.  C.  P.  Butter. 

Foamy  Sponge 

1    pkg.    Loganberry   Jello  %    11).    marshmallows 

Yi   pt.   whipping  cream  y2  c.  chopped  nuts 

1  T    Sugar   (in  cream) 

Dissolve  jello  in  \y2  c.  boiling  water.  Add  1  cup  cold 
water  and  let  cool  till  it  starts  to  harden.  Whip  for  2  or  3 
minutes.  Add  cream  stiffly  beaten  with  sugar  added.  Then 
add  marshmallows  cut  in  fourths,  and  nuts.  Let  stand  in  re- 
frigerator four  or  five  hours.  Serve  in  sherbet  glasses  and 
top  with  whipped  cream.  — Mrs.  Douglas  Man'. 

Steamed  Chocolate  Date  Pudding 

Beat  yolks  of  three  eggs  until  lemon-colored  and  thick. 
Add  gradually  l/2  cup  of  sugar  and  continue  the  beating.  Add 
5  tbsp.  sweet  milk,  1  cup  of  flour  sifted  with  3  tbsp.  cocoa 
and  beat  until  smooth.  Add  y2  cup  chopped  dates,  well  beat- 
en whites  of  three  eggs  and  2  tsp.  baking  powder.  Turn  into 
greased  cups  or  mold  and  steam  twenty  minutes.  Serve  with 
"one  egg  pudding  sauce,"  or  any  other  desired  sauce. 

— Mrs.  Donald  McLeish. 
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Economical  Date  Pudding 

Soak  about  two  cups  of  stale  bread  in  hot  water  for  half 
an  hour,  then  squeeze  the  water  from  it  thru  a  strainer.  Mix 
with  it  y2  lb.  stoned  and  cut  dates.  Grease  a  pie  pan  and  put 
the  above  mixture  in  it.  Take  one  egg,  beat  well,  add  Y*  cup 
milk  and  one  tablespoon  sugar.  Pour  over  the  bread  and 
dates.  Sprinkle  top  with  nutmeg  and  bake  until  custard  is 
set.  Can  be  used  hot  or  cold  with  any  preferred  pudding 
sauce.  — Mrs.   Donald    McLcish. 

Lemon   Frappe 

1    doz.   lemons  3  oranges 

1   pt.  cold  tea  \Yi  lbs.  sugar 

1  bottle  Maraschino 
cherries 

Make  tea  by  steep:ng  one  heaping  tablespoon  of  tea.  Add 
sugar  boiled  to  syrup.  Add  any  fruit  juice  you  prefer.  Fill 
up  with  chopped  ice.  — Mrs.  E.  A.  Brelwi. 

Chocolate   Pudding 

Put  1  qt.  of  milk  in  double  boiler,  holding  out  just  enough 
to  mix  with  :  4  slightly  rounded  tbsp.  corn  starch.  When 
boiling  add :  6  tbsp.  sugar,  3  tbsp.  chocolate  or  cocoa  and  the 
4  tbsp  cornstarch  mixed  with  the  rest  of  the  milk  and  a  pinch 
of  salt.  Stir,  while  cooking  five  minutes,  then  add  1  tsp. 
vanilla.     Serve  with  either  coffee  cream  or  whipped  cream. 

— Mrs.   Fred  J.  Allen. 

Fruit  Short  Cake  With  Whip  Cream 

Roll  out  24  crisp  graham  1    tbsp.   butter 

crackers  P'nch   salt 

2  t.  spoons  baking  powder  1    cup   nuts 

Beat  yolks  of  two  eggs  with  one  cup  of  milk  and  one- 
half  cup  sugar.  Add  other  ingredients.  Fold  in  beaten 
whites  of  eggs.  Add  one-half  t.  spoon  vanilla.  Place  in 
square  pan.  When  done  cut  in  squares.  Spread  flavored 
whipped  cream  between  and  on  top  of  squares  and  serve  as 
short  cake.  — Mrs.   Ruel  Liggett. 
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%  cup  sugar   ( scant  | 
%  tsp.  salt 
1   tbsp.   vanilla 


Spanish  Cream 

Y  envelope  Knox 

Gelatin    (sparkling) 
3  cups  milk 
3   eggs 

Soak  the  gelatine  in  the  milk  ten  minutes.  Place  over  hot 
water  and  when  gelatine  is  dissolved  add  sugar.  Pour  slowly 
on  the  yolks  of  the  eggs  slightly  beaten;  return  to  double  boil- 
er and  cook  until  thickened  somewhat,  stirring  constantly. 
Remove  from  stove  and  add  salt  and  flavoring ;  then  add 
whites  of  eggs  beaten  until  stiff.  Turn  into  one  large  or  in- 
dividual molds,  first  dipped  in  cold  water,  then  place  in  ice 
box.  This  will  separate  and  form  a  jelly  on  the  bottom  and 
custard  on  the   top.  — Mrs.  J.    Warren   McCommins. 


Chocolate    Sauce    For    Vanilla    Ice    Cream 

1   square  bitter  chocolate  1-3  cup  boiling  water 

1  cup  sugar  y2  teaspoon  vanilla 

2  tablespoons  Karo  Pinch  of  salt 
1  tablespoon  butter 

Melt  chocolate,  add  butter  and  pour  on  water  gradually. 
Bring  to  boiling  point,  add  sugar  and  Karo  and  let  boil  5  min- 
utes, cool  slightly  and  add  vanilla  and  salt. 

— Mrs.  Harry  Cochran. 


1  teaspoon  soda  in 
}i  cup  boiling  water 

\]/2  cups   flour 

Steam  one  hour. 


Sailor  Duff 

1  egg  beaten 
Pinch  of  salt 

2  tablespoons   sugar 
2  tablespoons  melted  butter 
Yi  cup  molasses 

Sauce  for  Sailor  Duff 
Yi   pt.   whipping  cream 
Yz  cup  powdered  sugar 

Mix   all  together  and   flavor  with  vanilla. 

— Mrs.  Lester 


oiks  beaten 


Hi 
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Maple  Frango 

Serve  8. 

1  ;  ..   cups  maple   syrup  5  egg  yolks 

1   pt.  whipping  cream  Ice 

rock   sail 

Method: 

1.  Heat  maple  syrup  to  boiling  point. 

2.  Pour  slowly  over  beaten  egg  yolks. 
.>.     Cook   5  minutes,  and  cool. 

4.  Beat  cream  until  stiff 

5.  Combine  cream  and   sryup  mixture. 

6.  Pour  into  tightly  covered  mold  and  pack  tor  8  hours. 

7.  Use  2  parts  ice  to   1  part  rock  salt. 

8.  Mixture   should    freeze   in    long,    icy   crystals — so    large 
proportion  of  salt  is  used. — Mrs.   Geo.  H.  Prudden. 

Mae  Murray's   Favorite  Dessert 

Rub  1  qt.  can  of  apricots  through  sieve.  (Save  1  c.  juice 
before  putting  through  sijpve).  Also  rub  through  sieve  2 
large  bananas.  Add  1J-2  c.  orange  marmalade  with  very  little 
peel  in  it.  Stir  well.  Melt  1  envelope  of  gelatin  in  cold  wat- 
er. Add  boiling  apricot  juxe.  Dissolve  well.  Add  to  apri- 
cot mixture.  Add  little  sugar  to  bottle  of  cream  which  has 
been  whipped.  Beat  well  into  mixture,  put  into  coffee  cans 
and  pack  in  salt  and  ice,  or  put  in  freezer  and  let  stand  2l/2 
hours.     Serve  plain  or  with  nuts  and  whipped  cream  on  top. 

— Mrs.   Geo.   Sears. 

Floating  Island 

1  pint  milk  ]4  cup  sugar 

2  eggs  Vanilla 
1  heaping  tsp.  cornstarch 

\d(\  beaten  eggs  to  milk,  also  cornstarch  and  sugar.  Cook 
in  double  boiler  until  fairly  thick.  Cool,  then  add  vanilla  and 
a  little  cream.  Beat  with  egg  beater  and  serve  with  whip 
cream.     Serves   four.  — Mrs.   Lloyd   Baldridge. 
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Prune   Souffle 

12  large  prunes  5  egg  whites 

?4  cup  powdered  sugar  1    tsp.   vanilla 

Stew  prunes  until  tender — then  chop  very  fine.  Beat  to  a 
stiff  froth  the  whites  of  eggs,  adding  gradually  the  powder- 
ed sugar  and  flavoring.  Add  the  prunes  to  this  mixture. 
Bake  in  a  slow  oven  twenty  minutes.  Serve  cold  with  whip- 
ped cream.  — Mrs.  Frank  Faust. 

Farorite  Pudding  Sauces 
One  Egg  Sauce 

Yolk  1  egg  y2  cup  butter 

1    cup   sugar  2  tbsp.  cornstarch 

Pour  this  over  1  pint  of  boiling  water.  Cook  until  thick ; 
then  add  1  tbsp.  vinegar,  1  dessert  spoon  vanilla.  Pour  over 
the  well  beaten  white  of  one  egg.     — Mrs.  Donald  McLeisk. 

Yellow   Sauce 

Beat  yolks  of  2  eggs  until  thick  ;  add  gradually  )/>  cup 
powdered  sugar.  Beat  whites  of  2  eggs  until  stiff;  add  grad- 
ually l/>  cup  powder.  Combine  two  mixtures  and  flavor  with 
vanilla.     Add  pinch  of  salt.  — Mrs.  Donald  McLeish. 

Lemon    Or   Orange   Sauce 

1    tbsp.    cornstarch  1  cup  boiling  water 

Few  erra'ings  of  lemon  2  tbsp.  butter 

rind  Juice    of    2    lemons 

Yi  cup  sugar  Few    gratings   nutmeg 

Few  grains    salt 

Mix  cornstarch,  lemon  rind,  sugar.  Add  water  gradually, 
stirring  constantly  and  boil  five  minutes.  "Remove  from  fire. 
Add  butter,  lemon  juice  and  nutmeg. 

Orange  sauce  may  be  made  by  using  orange  rind  instead 
of  lemon,  and  orange  juice  with  a  little  lemon  juice. 

— Mrs.   Donald  McLeish. 
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Marshmallow    Strawberry    Pudding 

1  cup  hulled  strawberries  leup  whipped  cream 

cut  in  halves  1-3  cup  of  sugar  or  1  tsp. 

1-3  cup  marshmallows  cut  vanilla  extract 
fine 

Method:  Cream  should  be  beaten  very  stiff,  adding  va- 
nilla and  sugar.  Fold  in  strawberries  and  marshmallows.  Fill 
sherbet  cups  with  mixture,  garnish  with  whole  berries  and 
serve  very  cold.  — Mrs.  Duvall  Ellery. 

Strawberry  Meringue 

4  egg  whites,  beaten  very  1   large  glass  strawberry 

stiff  '      jam 

2  tbsp.  sugar 
Bake  in  bread  tin  40  minutes  in  slow  oven,  having  set  tin 
in  pan  of  water.     Cool  slowly  in  oven.     Remove  from  pan  in 
slices  and   serve  with   sweetened   whipped    cream   and  custard 
sauce : 

}i  cup  milk  2  tbsps.   sugar 

2  egg  volks  y2  tsp.  vanilla 

— Mrs.  C.  H.  Perdue. 

Maple  Mousse 

1  pint  cream  whipped  2  tbsp.  gelatine  soaked  in 

1   cup  walnuts  4  tbsp.   cold   water 

1  cup  maple  syrup 

Let  syrup  come  to  boil ;  add  gelatine;  let  cool,  stirring  oc- 
casionally. When  cold  add  cream  and  nutmeats.  Put  in  mold 
and  serve  cold.  —Mrs.  Logan   Rudrauff. 

Scotch    Trifle 

Use  ordinary  plain  sponge  cake  partially  soaked  in  syrup 
or  juice — any  flavor.  Pour  thin  custard  around,  and  cover 
the  whole  with  whipped  cream.  Decorate  around  the  edge 
of  dish  with  lady  fingers  and  colored  candies.  Makes  a  very 
attractive  and  delicious  dessert  to  serve  at  the  table. 

— , Mrs.  DeWitt  C.  Gifford. 
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Chocolate  Pudding 

5  tbsp.   of  ground  bread  1  egg  white 

crumbs  Lemon  sauce 

y2   pint   milk  1    cup   sugar 

3  tbsp.  grated  chocolate  1   tbsp.  butter 

1    cup  sugar  1   tsp.   cornstarch 

3   egg   yolks  H>4  cups  boiling  water 

Boil  bread  crumbs  and  chocolate  in  milk  until  it  begins  to 
thicken,  stirring  in  meantime.  Cool.  Stir  in  yolks  and  whites 
which  have  been  previously  well  beaten  with  the  sugar.Bake 
for  half  hour,  cover  with  meringue  made  of  sugar  and  the 
whites   of   two   eggs.     Brown   in   oven. 

Lemon  sauce  for  the  pudding  is  made  by  dissolving  in- 
gredients and  let  come  to  a  boil.     Flavor  with  lemon  juice. 

— Mrs.  Win.  H.  Perry. 

Orange  Pudding 

1  cup  bread  crumbs  yolks  of  2  eggs 
1-3  cup  sugar  whites  of  4  eggs 
juice  and  rind  of  1  orange  1   cup  milk 

Cover  bread  crumbs  with  1  cup  milk,  add  rind  and  juice 
of  orange  and  beaten  yolks,  then  add  sugar  and  beaten  whites, 
bake  until    firm  in  buttered  mold  in  pan  of  water. 

Serve  with  golden  sauce. 

Golden  Sauce. 
1-3  cup  butter  yolks  of  2  eggs 

1-3  cup  milk  grated  rind  and  juice  of  1 

1  cup  sugar  orange 

Mix   and  stir  until  thickened  in  double  boiler. 

— Mrs.  Frank  Benz. 

Maple  Pudding 

2  eggs  ]A  cup  maple  syrup 
1  quart  milk                                      2  tbsp.  constarch 

T  j  cup  sugar  pinch  of  salt 

Beat  eggs  and  dissolve  cornstarch  in  Yz  cup  of  milk.  Add 
to  the  eggs,  with  the  rest  of  the  ingredients  in  order  given. 
Cook  in  double  boiler  until  thickens.  Serve  in  stemmed  glasses 
with  cream  — Mrs.  E.  A.  Brelin. 
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Lemon    Bread    Pudding 

l/2  pint  fresh  bread  crumbs  7/2   cup  sugar 

1  pint  milk  1   lemon  rind  grated 

2  eggs  1  tbsp.  butter 

Beat  whites,  fold  in  last.  Bake  slowly,  place  dish  in  pan 
of  water.  — Mrs.   Chester  Cleator. 

Cranberry   Sherbet 
To   4   cups    stewed    cranberries      ( juice )      add    6    oranges 
(strained  juice),  4  cups  sugar. 

Mix  well  and  pour  into  freezer.  When  half  frozen,  add 
stiffly  beaten  whites  of  4  eggs.     Finish   freezing. 

— Mrs.  Logan  B.  Rudrauff . 

Clear   Pudding 

1  cup  brown  sugar  pinch  of  salt 

1  cup  water  J4  tsp.  vanilla  and  1  cup 

2  level  tbsp.  cornstarch  walnut  meats 

Cook  in  double  boiler  until  clear,  add  1  cup  walnut  meats 
and  serve  cold  with  cream.  — Mrs.  Roscoe  S.  Porter. 

Carmel  Pudding 

1  cup  sugar  4  tsp.  cornstarch 
pinch  of  soda  1   cup  chopped  nuts 

2  cups  hot  milk  1  cup  chopped  dates 
pinch  of  salt  1    tsp.  vanilla 

Place  the  sugar  with  a  pinch  of  soda  in  a  dry  frying  pan 
on  a  low  fire  until  the  sugar  becomes  a  rich  brown  liquid.  Add 
2  cups  of  hot  milk  and  a  pinch  of  salt.  Stir  until  sugar  is 
thoroughly  dissolved.  Add  4  teaspoons  cornstarch  dissolved 
in  a  little  milk.  Cook  until  smooth.  Add  1  cup  nut  meats, 
and  cup  chopped  dates  and  vanilla.  Pour  into  molds  and  serve 
with  whipped  cream.     This  may  be  made  a  day  before  using. 

— Mrs.  Lc<>  Schachtmayer. 

Boiled   Apples 

Prepare  as   baked   apples.      Make  syrup  of   2   cups   sugar 

and  ]/i  cup  water.  Place  apples  in  this  syrup.  Have  real  slow 
fire.  When  apples  are  done  on  the  bottom,  turn  them  over. 
Syrup  may  be  boiled  down  until  thick  and  poured  over  apples. 

— Mrs.  George  Edwards. 
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Chocolate   Delight 

5  eggs  2  tbsp.  cocoa 

24  cup  sugar  1    heaping   tbsp.    flour 

Beat  yolks,  add  to  sugar,  then  cocoa  and  flour.  Fold  in 
well  beaten  whites.  Bake  30  minutes  in  pan  about  8  by  12 
inches.  When  cool  spread  whipped  cream  and  chopped  nuts; 
fold  like  jelly  cake,  put  on  serving  dish,  add  more  nuts  and 
whipped  cream  to  top.  Serve  on  the  table.  Have  hot  choco- 
late sauce  ready  to  pass  and  use  on  this  dessert. 

— Mrs.   Russell  Easom. 

Chocolate  Bread   Pudding 

2  cups  scalded  milk  Y%  tsp.  salt 

lyi  cups  bread  crumbs  lA  tsp.  vanilla 

let  stand  30  minutes  3  tbsp.  chocolate 

add  Ya  cup  sugar  Y*  cup  nuts 

2  eggs  beaten 

Melt  chocolate.  Add  Y*  cup  of  sugar  to  it  and  enough 
milk  to  pour — then  add  mixture  together,  add  vanilla  and  nuts, 
Bake  in  slow  oven  40  to  45  minutes.  Serve  hot  with  whipped 
cream.  — Mrs.    Willard    Hagc. 

Peach  Souffle 

Press  canned   peaches  through  a  sieve  sufficient  to  make 
1  cupful.     Add  2  tablespoons  of  the  peach  juice. 
1   tsp.  lemon  juice  1   tbsp.  gelatin    (dissolved 

Y\  tsp.  almond  extract  in  2  tbsp.   cold  water 

}i  cup  sugar  and  Yx  cup  boiling  water 

When  cold,  fold  into  this  the  whites  of  3  eggs  beaten  until 
stiff  and  1  cup  of  cream,  whipped.  This  will  keep  on  ice  24 
hours.  — Mrs.   Harry   Malcolm. 

Chocolate   Pudding 

Into  yolks  of  5  eggs  beat  one  cup  of  sugar  thoroughly.  Put 
one  cup  Ghirardelli  chocolate  and  one  cup  sweet  milk  on  stove 
and  cook  clowly  until  thick.  Let  cool  and  add  eggs.  Dissolve 
1  pkg.  Knox's  gelatin  in  tbsp.  cold  water,  then  add  one  cup 
boiling  water,  add  slowly  to  mixture,  beating  hard  and  coi> 
stantly.  Beat  whites  and  add.  Beat  hard  again.  Chill  and 
serve  with  whipped  cream.  — Mrs.   Jack    Focrster. 
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Cream  Puffs 

1  cup  boiling  water  4  tablespoons  butter 

1  cup  unsifted  flour  4  eggs 

Melt  butter  in  boiling  water.  Add  flour  all  at  once,  stir- 
ring briskly.  Cook  until  mixture  leaves  spoon  and  sides  of 
pan  entirely  clean.  Cook  one  minute  longer  and  remove  from 
fire.  Add  one  egg  at  a  time,  beating  batter  smooth  after  add- 
ing each  egg.  Drop  by  teaspoons  on  a  buttered  dripping  pan, 
leaving  about  3  inches  between  each  for  expansion.  Let  cool 
half  hour.  Bake  in  a  hot  oven  about  25  minutes.  When  cold 
open  a  crack  and  fill  with  whipped  cream  or  French  custard. 

— Mrs.  Earl  C.  Rice. 

Puff   Pudding 

2  scant  cups   flour  1  tbsp.  sugar 

3  tsp.  baking  powder  1  tbsp.  melted  shortening 
pinch  of  salt 

Sift  and  mix  to  soft  dough  with  water — soft  enough  to 
drop  from  spoon.  Butter  6  individual  Pyrex  cups,  place  1 
tablespoon  batter  in  each ;  then  2  tablespoons  of  sweetened 
crushed  berries  or  fruit,  and  top  with  batter.  Bake  until  well 
done  and  brown.  Serve  with  sweetened  milk  or  whipped 
cream  flavored  with  panilla.  Use  any  kind  of  berries,  peaches, 
pineapple,  plums,  etc.  — Mrs.  Ruel  Liggett. 

Date   Pudding 

1   cup  chopped  dates  2  tbsp.  milk 

1  cup  chopped  nuts  2  tsp.  baking  powder 

2  eggs  2  tbsp.  flour 
1  cup  sugar 

Mix  all  together  and  bake   slowly  in  shallow  pan. 

— Mrs.  Jack   Lindsay. 

Peanutbrittle  Bisque 

Wh;p  l'j  pint  cream,  having  cream  beater  and  bowl  ice  cold; 
add  1  cup  of  peanutbrittle,  which  has  been  ground  in  food 
chopper,  cut  8  marshmallows  in  fours  and  fold  in ;  add  l/>  tsp. 
vanilla.     Place  on  ice.     Serve  very  cold.     Serves  six. 

— Mrs.  Charles  E.  Sliallcnbergcr. 
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Lemon  Souffle 

1  cup  sugar  1  cup  milk 

1  tbsp.  butter  Juice  and  grated   rind  of   1 

2  tbsp.   flour  lemon 
2  eggs 

Cream,  butter  and  sugar  and  flour  together,  add  lemon 
juice  and  rind,  beaten  egg  yolks  and  milk,  well  beaten  egg 
whites.  Bake  in  custard  cups  in  pan  of  boiling  water.  The 
top  is  a  delicious  scuffle,  and  the  botttom  a  creamy  sauce. 

■ — Mrs.   Robert  Neiman. 

Charlotte  Russe 

1  quart  thin  cream,  sweeten  and  flavor,  whip  the  cream  to 
a  froth,  then  take  Yi  box  of  Knox's  gelatin  and  melt  in  as  little 
water  as  possible.  Mix  melted  gelatin  with  cream.  Have  a 
dish  lined  with  slices  of  sponge  cake  or  lady  finders,  pour  the 
cream  into  the  dish  and  set  on  ice  to  cool. 

— Mrs.  Fred  J.  .Wen. 

Pineapple  Butterscotch   Parfait 

V2  cup  white  sugar  H  pint  whipping  cream 

y2  cup  brown  sugar  1  V,  c.  crushed  pineapple 

2  tablespoons  butter  12  marshmallows 

V2  cup  water  1  teaspoon  gelatin 

2  egg  whites  %  cup  cold  water 

Boil  white  sugar,  brown  sugar,  butter  and  ^2  cup  water 
until  soft  ball  in  cold  water.  Pour  over  whites  of  eggs.  Chill. 
then  fold  in  whipped  cream,  crushed  pineapple  and  marsh- 
mallows.  Soak  gelatin  in  %  cup  cold  water,  then  melt  over 
hot  water  and  add  to  mixture.  Chill  in  refrigerator  2  hours. 
and  serve  in  parfait  glasses,  topped  with  whipped  cream  and 
red  cherry.  — Mrs.   Daniel  H.  Perkins. 

Pineapple    Dessert 

1-3  11).  marshmallows  l/2  pint  whipping  cream 

1    small  can  crushed  pineapple 

Cut  marshmallows  in  small  pieces;  pour  pineapple  over 
them  and  let  stand,  preferably  over  night.  Whip  cream  ;  add 
to  first  mixture  and  serve  very  cold. 

— Mrs.  Melvin   Wilson. 
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Whipped  Cream  Dessert 

Serves  Four  People. 

T/2  pint  whipped  cream  Yi  tsp.  vanilla 

1  tbsp.  powdered  sugar  8  macaroons 

Beat  whipping  cream  until  stiff;  add  powdered  sugar  and 
vanilla.  Break  macaroons  into  small  pieces  and  drop  into 
whipped  cream.  Let  set  in  ice  box  for  several  hours.  Colored 
crystallized  sugar  is  very  effective  sprinkled  on  top.  Choco- 
late wafers  may  be  substituted  for  macaroons,  using  a  layer 
of  whipped  cream  and  a  wafer  until  there  are  about  4  layers 
in   dish.  — Mrs.    Guy   H.    Miller. 

Angel  Cake 

1   cup  chopped  dates  1  heaping  tablespoon  flour 

1  cup  of  chopped  nuts  1  teaspoon  baking  powder 

2  eggs  Yz  teaspoon  vanilla 
1  cup  of  powdered  sugar 

Beat  whites  of  eggs  very  stiff  and  add  beaten  yolks,  add 
sugar,  flour  and  baking  powder  that  have  been  sifted  together, 
last  add  dates  and  nuts.  Set  in  pan  of  boiling  water  and  bake 
in  a  slow  oven  30  minutes.  Let  cool  in  same  pan  of  water.  If 
it  gets  too  brown  before  it  is  done,  put  cover  on.  Serve  with 
whipped  cream.  — Mrs.   J.   W .   McCommins. 

Ice   Box   Cake 

1  cake  Eagle  sweet  chocolate        3  eggs 

3  tbsp.  boiling  water  V/i  doz.  lady  fingers  or 
1  tbsp  sugar  macaroons 

1  tsp  vanilla 

Melt  chocolate  in  double  boiler  with  boiling  water.  Add 
sugar  and  yolks  of  eggs  one  at  a  time.  Cook  a  few  minutes. 
When  cool  add  beaten  whites  of  eggs  and  vanilla.  Line  mold 
with  waxed  paper.  Arrange  lady  fingers  around  mold  and 
pour  in  mixture.     Chill. 

To  Serve :  Turn  on  to  plate  and  cover  with  whipped 
cream — smooth  or  through  pastry  tube. 

— Mrs.   Win.   F.   Wahrenberger. 
—147— 


Puddings — Desserts  Thursday   Club  Delicacies 

Maple  Nut  Pudding 

ll/i  cups  brown  sugar  1-3  cup  cornstarrh 

1  cup  boiling  water  %,  cup  cold  water 

pinch  of  salt  3  egg  whites 

1  cup  scalded  milk  y2  cup  nut  meats 

To  brown  sugar  add  boiling  water,  salt,  scalded  milk,  and 
cornstarch  diluted  with  cold  water.  Cook  over  direct  heat 
until  mixture  thickens,  stirring  constantly,  then  over  hot  water 
for  15  minutes,  continuing  stirring.  Remove  from  range,  add 
egg  whites,  beaten  stiff  and  nut  meats  broken  in  pieces.  Put 
in  mold  until  wanted.  — Mrs.  George  Edwards. 

Banana  Short  Cake 

5  eggs  1   tablespoon   baking   powder 

2  cups  chopped  nuts  vanilla 

1  cup  sugar 

Beat  eggs  separately.  .  To  the  whites  add  nuts,  .  to  the 
yolks  the  sugar.  Fold  softly  together,  add  baking  powder  and 
vanilla.  Bake  slowly  and  cut  in  half  for  layers.  Slice  bananas 
and  pile  whipped  cream  between  layers  and  on  top.     Let  stand 

2  hours  before  serving. 

— Mrs.  Roscoe  Porter. 

Tapioca  Pudding  De  Luxe 

Yz  cup  tapioca  Soak  over   night 

2J/2    cups   cold   water 

In  morning  add  2  scant  cups  of  brown  sugar  to  the  tapioca 
and  cook  until  it  thickens  and  is  transparent,  then  add  1  table- 
spoon butter  and  vanilla.  Put  on  ice,  just  before  serving  add 
V2  pint  of  whipped  cream. — Mrs.  Charles  E.  Shallenberger. 

Carrot  Pudding 

1    cup  grated  carrots  1   cup   flour 

1   cup  grated   potatoes  34   tsp.   each  soda,   salt 

1   cup  grated  suet  spices 

1    cup  raisins  or  currants  Steam  two  hours 

1    cup   sugar 


an 


—Mrs.    Donald    McLeish. 
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Mousse  Dame  Blanche 

3  yolks  of  eggs  '  _>  lb.  powdered  sugar 

Yi  pint  syrup  Vanilla 

Y\  cup  water  1  pint  of  whipped  cream 

Mix  yolks  and  syrup  and  strain.  Set  to  cook  in  a  vessel 
immersed  in  boiling  water;  flavor  with  the  vanilla  and  beat 
with  fork  from  time  to  time.  When  it  commences  to  thicken, 
and  is  sufficiently  consistent,  put  into  cold  vessel  and  beat 
until  completely  cooled  down.  It  ought  to  get  double  its  size. 
Add  then  the  whipped  cream,  put  into  a  mold  and  let  stand 
on  salted  ice  one  and  one-half  hours. 

— Mrs.  Glenn  E.  Spriggs. 

Chocolate  Roll 

3  eggs  6  tbsp  boiling  water 

1  cup  sugar  Ya  tsp  salt 

1  tsp  baking  powder  l/>  tsp  vanilla 

1  cup  flour 

Beat  yolks  of  eggs  well,  then  beat  in  the  sugar.  Sift  salt. 
baking  powder,  and  flour  together  twice — add  water,  flavor- 
ing and  flour  to  egg  mixture,  beat  well.  Fold  in  the  stiffly 
beaten  whites.  Spread  very  thinly  on  two  shallow  tins.  Bake 
in  moderate  oven,  turn  out  on  a  damp  cloth,  trim  off  any  rough 
edges  and  spread  quickly  with  filling  and  roll  ;  using  napkin  to 
help  roll  easily. 

Filling : 

2  squares  chocolate  1    tbsp.  cornstarch 
y2  cup  sugar  ->4  cup  milk 

l/>    cup    water  1    egg 

1    tsp.   butter 

Melt  chocolate,  add  sugar  and  water  and  blend  to  a  smooth 
paste.  Mix  cornstarch  with  milk  and  add  to  chocolate,  stir 
until  well  blended.  Let  cook  ten  minutes  in  double  boiler. 
Add  egg  slightly  beaten  and  cook  three  minutes.  Add  butter 
and  vanilla,  spread  on  cake  while  still  hot.  Any  jelly  may  be 
used  in  place  of  the  chocolate  filling.  Beat  jelly  before 
spreading.  — Mrs.   T.  Merald  Hunter. 
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Fig    Pudding 

1    cup    sugar  l/2  cup  of  nut  meats 

1  tablespoon  bu.ter.  1    cup  chopped   figs 

Yolk  of  one  egg  White  of   1   egg  well 

Spices  beaten 

l/>    spoon  baking  powder  }/>  cup  of  milk  or  water 

1    cup  of   bread   crumbs 

Mix  in  order  given,  and  cook  in  double  boiler  for  1  hour 
and  a   half.     Serve  with  well    flavored    whipped  cream. 

— Mrs.  Roy  D.  Crip  pen. 

Heavenly   Pie 

3  egg  whites  1    cup  sugar 

Vi    tsp.    salt  Small    can    crushed    pineapple 

1    tsp.    vinegar  y2    pt.   whip   cream 

Beat  3  egg  whites  to  which  was  added  y2  tsp.  salt.  When 
partly  beaten,  add  1  tsp.  vinegar.  When  stiff  add  1  cup  sug- 
ar. Put  in  large  pyrex  pie  plate  and  place  in  cool  oven  and 
cook  very  slowly  one  hour.  Drain  a  small  can  of  crushed 
pineapple  through  sieve.  Just  before  serving  mix  pineapple 
with  whip  cream  and  spread  over  the  egg  mixture  which  is 
cold.     Serve  at  once.     Cut  like  pie. 

— Mrs.  George  M.  Sears. 

Steamed   Fruit   Pudding 

T  2   cup   molasses  1    cup  raisins 

1    egg.    beaten  y2   cup  melted   butter 

1   cup  milk  1   tsp.  soda 

1    tblsp.   sugar  1   tsp.   baking  powder 

1  tsp.  cinnamon  2  cups    flour 

x/2    tsp.    nutmeg  Pinch    salt 

x/2   tsp.  cloves 

Cream  butter  sugar  and  egg  and  molasses.  Sifr  flour 
w'th  spices,  baking  powder  and  salt.  Add  alternately  with 
milk  in  which  soda  has  been  dissolved.  Add  raisins.  Other 
fruits  may  be  added,  also  chopped  nuts.  Steam  in  cans  for 
\y2  hours.  Serve  hot  in  slices  with  hard  sauce. 

— Mrs.   Wm.  F.   Wahrenbergtr. 
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Pineapple  Rice 

1  j  cup  rice.  Soak  and  cook.  1  small  can  crushed  pine- 
apple, 1  lb.  marshmallows,  x/2  pint  whipping  cream.  Cook 
rice.  Melt  1  lb.  marshmallows  in  rice.  When  cold,  heat  in 
pineapple  and  half  hottle  of  whipped  cream.  Serve  rest  of 
whipped  cream  on  top.  — Mrs.  H.   L.   Frisbie. 

Pineapple  and  Rice  Dessert 

1   cup   hot  cooked  rice  */2    cup   sugar 

1   cup  pineapple    ('cubed) 

Mix  together  and  put  on  ice.  Add  1  cup  whipped  cream 
and  serve  in  glasses.  Pour  pineapple  syrup  over  top  with 
chopped    nuts.  — Mrs.    Duval  I    Eltery. 

Date  Pudding 

1    cup  seeded  dates  1  cup  bread  crumbs 

1   cup  chopped   walnuts  1    egg 

1    cup   sugar  1     tsp.    butter 

1   cup  sweet  milk  1    teaspoon   baking    powder 

Mix  all  ingredients  together  and  bake  in  greased  pan   for 

y2  hour.  — Mrs.  Percy  Peterson. 

Date   Pudding 

1   package  dates  cut  up  1    teaspoon    1  taking    powder 

("sprinkle   flour   over   dates)      1    scant   cup  sugar 
1    cup   nut  meats  Pinch   of  salt 

1    rounding   tablespoon    flour       3  egg  yolks 

Mix  sugar,  egg  yolks  and  salt  together  first,  adding  flour 
to  which  baking  powder  had  been  added,  then  add  the  whites 
of  the  3  eggs,  which  have  been  well  beaten,  stirring  in  the 
nuts  and  dafes ;  add  a  little  vanilla.  Bake  V?  hour  in  medium 
oven.  • — Mrs.  Ray  Cox. 

Date   Torte 

1    cup    sliced    dates  1   cup  walnuts 

1   cup  sugar  y2  cup  flour 

3    eggs  y2  teaspoon  soda 

Mix  as  for  cake  and  bake  in  shallow  pan.  ^erve  cold  with 
cream.  — Mrs.  E.  A.   Brelin. 
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Glorified   Rice 

1    cup  boiled   rice  Yi   package  Knox  gelatine 

1    cup    sugar 

Dissolve  gelatin  in  T4  cup  cold  water,  mix  this  this  while  rice 
is  hot.  then  add  one  cup  diced  pineapple,  Y/i  cup  chopped  wal- 
nuts. When  mixture  is  cold,  add  Y  pint  whipped  cream 
which  has  been  whipped  rather  stiff ;  stir  in  quickly  and  let 
set.  The  whipped  cream  may  be  served  over  the  pudding  af- 
ter it  is   formed  instead  of   stirring  in   it. 

—Mrs.  J.  M.  McColL 

Date    Souffle 

1    lb.   chopped   nut    meats  1    tsp.    vanilla 

1  lb.   dates    (cut   up)  2  cups   sugar 

6  eggs    ( beaten  separately)  1   tsp.  baking  powder 

6  tbsp.  bread  crumbs  Pinch   of    salt 

Add  beaten  yolks  to  dates  and  nuts  and  sugar  and  stir 
well.  Add  to  this  the  bread  crumbs  containing  the  baking 
powder,  then  flavor.  Add  whites  of  eggs  last.  Bake  very 
slowly   about   30  minutes.     Burns   easily.     Serves    18. 

— Mrs.    Robert    Neiman. 

Date  Pudding 

Beat  two  eggs,  add  a  little  water,   sift  2  tablespoons  flour 
wi  h  a  teaspoon  baking  powder.     Have  ready  : 
1  cup,  chopped  nut  meats 
1    cup  chopped   dates 
1  cup  powdered  sugar 
Mix  all  ingredients,  bake  about  l/>  hour  in  a  slow  oven.  Be 
sure  the  top  is  well  browned.     Serve  with  whipping  cream. 

— Mrs.  Roy  Campbell. 

Kiss  Pudding 

6  egg   whites    (  beaten  2  scant  cups   sugar 

stiffly)  2  tsp.  vinegar 

2  tsp.    vanilla 

Add  ingredients  in  order  given  to  whites  and  bake  50  min- 
utes in  slow  oven  in  well  buttered  tube  pan.  It  will  fall,  serve 
with   whipped   cream.  — Mrs.   Jack   Foerster. 
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Suet  Pudding 

1    tbsp.   cinnamon  and  a 

little    nutmeg 
Steam    three    hours 

Sai<ce : 

1   cup  sugar 

1  2    cup  butter 

1  egg 

1   tbsp.  vinegar 


1   cup   sugar 
1   cup  kidney  suet 
(chopped    fine) 
1   cup  milk 
3  cups  flour   (sifted) 
1   cup  chopped  raisins 
1   tsp.   salt 
1  tsp.   soda 
Spice  to  taste 
1    tsp.  cloves 

Beat  15  minutes  and  heat  to  a  scald  in  double  boiler. 

— Mrs.  Fred  J.  Allen. 


English  Coffee  Cake 

3  doz.  lady  fingers,  halved  1.    well   beaten 


8  large  tbsps.   strong,  cold 
coffee 


y2    lb.    butter 

]/2    lb.   powdered   sugar 

Yolks   3  eggs  and  whites  of 

Cream  butter,  add  sugar  and  beaten  eggs.  Add  cot" tec- 
very  little  at  a  time,  beaten  with  hand  until  all  used  and  very 
fluffy.  Line  bottom  of  deep  dish  with  lady  fingers;  put 
some  of  the  mixture,  then  lady  fingers  in  opposite  direction  ; 
more  mixture,  until  all  used.  Let  set  in  ice  box,  turn  out  on 
platter;  cut  in  portions;  and  garnish  with  whipped  cream  and 
crusbed  nuts.  — Mrs.    Rue!   Liggett. 


Plum    Pudding 

1   pkg.  lemon  jello  l/i    cup   citron 

■}4    cup  grapenuts  l/2    tsp.    cinnamon 

•)4    cup   raisins  l/\  tsp.  cloves 

24    cup    walnuts  Salt    to   taste 
-)i    cup   cooked   primes 

Dissolve  the  Jello  in  a  .pint  of  bo'ling  water  and  while  it 
is  still  hot  stir  in  grapenuts,  raisins,  walnuts,  prunes  and  cit- 
ron cut  fine.  Add  cinnamon,  cloves  and  salt.  When  mix- 
ture hardens  serve  with  whipped  cream  or   a  pudd'ng  sauce. 

—Mrs.   Garrett   (,'.   Bradt. 
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Pudding  Sauce 

1    cup    sugar  1    tsp.    vanilla 

1   tbsp.  butter 

Put  in  bowl  in  pan  of  hot  water ;  let  butter  dissolve  and 
mix.  Beat  in  2  eggs  and  1  cup  thick  cream  and  continue 
beating  until  foamy  and  creamy.  Delicious  with  hot  ginger 
bread  or  plum  pudding.     — Mrs.  Charles  E.  Shalienberger. 

Macaroon   Pudding 

Mix  1  cup  sugar  and  1  tbsp.  of  Knox's  gelatine,  add  to 
well  beaten  yolks  of  4  eggs  and  1  pint  of  milk.  Cook  in  double 
boiler  20  minutes.  Beat  whites  and  add  to  custard,  pour  over 
macaroons  soaked  in  1  cup  sherry  or  maraschino  cherries, 
serve  with  whipped  cream,   topped   with  the  cherries. 

— Mrs.   Jack   Eoerster. 

Nut  Torte 

3  eggs  x/2  cup  nut  meats   (walnuts 

1   cup  sugar  or   pecans) 

1    cup  bread   crumbs  1   teaspoon  vanilla 

1  cup   dates   chopped  A   few  grains  of  salt 

Beat  the  whites  of  eggs  very  stiff;  add  the  beaten  yolks 
and  other  ingredients.  Bake  slowly  in  a  moderate  oven  25 
minutes.  Serve  with  whipped  cream  which  has  been  sweet- 
ened and   flavored  with  a  few  drops  of  vanilla. 

— Mrs.  Glenn  E.  Spriggs. 

Date    Souffle 

2  eggs  1    cup   chopped   dates 

1  cup   sugar  1   cup  chopped  nuts 

2  mixing   spoons   flour  Pinch   salt 
1  tsp.  baking  powder 

Beat  egg  whites  stiff;  add  yolks  and  beat  again.  Stir  in 
the  sugar  and  flour,  sifted  with  baking  powder  and  salt.  Beat 
well.  Add  dates  and  nuts.  Bake  in  shallow  pan  for  20  min- 
utes in  slow  oven.  Cut  in  squares  while  hot.  Serve  with 
whipped  cream.  —Mrs.  U'm.  E.  Wahrenberger. 
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"Sweets  to  the  Sweet" 

Patience  Candy 

3   cups   granulated  cream 

sugar  1    small   piece 

2    cans   small   canned  butter 

In  an  iron  skillet,  caramelize  1  cup  of  the  sugar.  Then 
add  1  cup  cream  and  let  dissolve  before  adding  the  rest  of  the 
cream  and  sugar.  Cook  to  a  soft  ball;  take  off  and  beat. 
Add  1  cup  nuts  and  flavor  with  vanilla. — Mrs.  Wittard  Hage. 

Spiced  Pecans 

1  cup   sugar  3   drops   cinnamon 
1-3   cup    water  3  drops  oil  of  cloves 

Boil  until  it  threads  thin.  Stir  in  shelled  pecans  to  ab- 
sorb  all   syrup — about    x/z    pound. 

— Mrs.  Lloyd  Bddridge. 

Candy  Pudding 

V/2   p:nts    of   sugar  2  tbsp.   vinegar 

Butter,   size  of  walnut  T/2  cup  water 

Soda,    pinch 

Mix  well  and  cook  to  consistency  of  candy  to  pull  or  until 
it  forms  a  soft  ball   when  tried  in  cold  water. 

To  this  add  cocoanut,  J4  lb.  almonds,  '  i  lb.  dates.  T  i  11). 
figs.  T4  lb  pecans.  Candied  cherries  may  be  added  if  desir- 
ed.    Work  all  together  thoroughly. 

Pour  in  a  tin  mold  lined  with  damp  linen  and  sprinkled 
with   cinnamon.  — Mrs.    Donald    Deibert. 

Sugared  Walnuts 

2  cups    walnuts  fruit   syrup) 

1    cup  white   sugar  1   tsp.   cinnamon 

3  tbsp.  coffee   (strong  or  1    tsp.    vanilla 

Cook  ingred'ents  until  they  begin  to  thread.  Add 
vanilla,  stir  in  mi's  and  keep  stirring  until  suqrars.  Spread  on 
buttered  platter.  — Mrs.  Howard  Shores. 
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Chocolate   Marshmallow  Candy 

Y^    cake    bitter    chocolate  pour   over 

T4   cake  sweet  chocolate  Y\   lb.  marshmallows  cut   intc 

1    oz.   cocoa  butter  pieces 

Melt    thoroughly,    and 

Cut   into   squares   when   cold. 

— Mrs.  Chester  Kirkpatrick. 


Rocky  Roads 

1    11).  milk  chocolate  %   lb.  confectioner's  nuco 

1    lb.   hitter  chocolate  or  cocoa  butter 

1    lh.   marshmallows  V2  lb.  walnut   meats 

Place  nuco  in  double  boiler,  add  chocolate  when  melted 
remove  from  hot  water  and  add  nuts  and  marshmallows. 
Place  waxed  paper  in  bottom  of  shallow  pan  into  which  you 
pour  it.  —Mrs.  Hal  Hotchkiss. 


Good  Fudge 

2  cups  granulated  sugar  Pinch    of    salt 

3  tablespoons  cocoa  V2   cup   cream 

Boil  until  soft  ball  forms  in  water,  add  tahlespoonful  of 
butter  but  do  not  stir. Set  away  until  sfone  cold.  Add  vanilla 
and  heat  until  it  becomes  creamy.  Add  one  cup  walnut  meats. 
broken  and  spread  on  a  plate.  — Mrs.   E.  A.  Brclin. 

Thvarsdav  Club  Bridge  Tea  Fudge 

2   ozs.    hitter   chocolate  2  cups  sugar 

1-3   cup  butter  1   cup  nuts 

1    cup   thin   cream 

Melt  chocolate  over  hot  water.  Add  butter  gradually,  and 
stir  until  butter  is  melted.  Add  gradually  the  cup  of  cream, 
and  brirT  to  boiling  point.  Then  add  two  cups  sugar  and  let 
boil  until  it  forms  a  soft  ball  in  cold  water,  the  time  required 
beng  about  twenty  minutes.  Cool  slightly,  add  one-half  tea- 
spoonful  flour,  and  beat  until  creamy.  Add  nuts  and  spread 
in  buttered  pan.  — Mrs.  L.  B.  Smcdlcy. 
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Peanut   Brittle 

1   cup--  sugar  24   cup  peanuts 

Melt  sugar  in  frying  pan,  add  nuts  which  have  been  chop- 
ped or  rolled.  Stir  well  and  pour  into  a  smooth  surface. 
Spread   thin,  using  two  knives.     Cut   into   squares. 

— Mrs.  E.  J.  Shackelford. 


Turkish  Delight 

1  package  gelatine  dissolved  in  2-3  cup  water,  2  cups  sugar 
boiled  5  minutes  with  2-3  cup  water,  then  add  gelatine,  juice 
and  rind  of  1  orange  and  1  lemon.  Boil  all  15  minutes.  Cut 
in  squares  and  roll  in  powdered  sugar. 

— Mrs.   Lester  IVilson. 


Penuche 

Melt   in   a   saucepan :  1  cup  white  sugar 

2  tablespoons  butter,  add  1    cup   thin  cream 

2  cups  brown  sugar  Few  grains  soda 

Stir  until  sugar  is  dissolved,  bring  to  boiling  point,  and 
boil  until  candy  forms  a  firm  ball  in  cold  water,  or  240  de- 
grees F.  Remove  from  fire  and  when  cool  add  J4  teaspoon 
salt  and  1  teaspoon  vanilla.  Beat  until  creamy  and  add  nut 
meats,  and  spread  in  buttered  pan.     — Mrs.  L.  B.  Smedlcy. 

Fondant 

2  cups   sugar  24  tsp.  cream  tartar 

1   cup  water 

Let  cook  until  form  a  ball  in  water — remove  from  fire, 
let  cool  and  then  beat  until  creamy.  Put  away  and  the  next 
morning   make   into   various   candies. 

— Mrs.    Charles   E.    S hall enb erg er. 
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